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T HE 


ART or COOKERY, 


MADE 


FL A1N 


and EAST 5 


Which far exceeds any Thing of the Kind yet publiſhed. 


CONTAINING, 


i, How to Roaſt and oil to Perſection 
every Thing «eceſſary to be ſent up 
to Table. 

II. Of Made Diſhes, 

HI. How expenſive a French Cook's 
Zauce is. 

IV. fo make a Number of pretty little 
Diſhes for a Supper or Side-diſh, aud 
little Corner- d ſnes for a great Table. 

V. To dreſh Fiſh, 

VI. Of Soups and Broths. 

VII. Of Puddings. 

VIII. Of Pies. 

IX. For a Lent Dinner; a Number of 
good Diſhes, which may be made uſe 
of at any other Tune, 

X. Directions to prepare proper Food 
for the Sick. 

XI. For Captains of Ships; how to make 
all uſeful Diſhes for a Voyage; and 
{etting out a Table on board. 


TO WHICH 


XII. Of Hog's Puddings, Sauſages, &c. 
XIII. To pot and make Hams, &c. 
XIV. Of Vickling. 

XV. Of making Cakes, &c. 

XVI. Of Checſecakes, Creams, Jellies, 
Whipt Syllabubs, &c. 

XVII. Of Made Vis es, Brewing, French 
Bread, Muſhus, &c. 

XVIII. Jarring Cherries and Preſerves, 
&c, | 

XIX. To make Anchovics, Vermicelli, 
Catchup, Vinegar, and to keep Ar- 
tichokes, French Beans, &c. 

XX. Of Diſtilling. 

XXI. How to market; the Seaſon of 
the Year for Butcher's Meat, Poultry, 
Fiſh, Vers, Roots, and Fruit, 

XXII. A certain Cure ior the Bite of 
a Mad Dog, by Or. Mead. 

XXIII. A Receipt to keep clear from. 


| Bugs. 
ARE ADDED, 


One Hundred and Fifty new and uſeful REcEtieTrs. 
And alfo Fifty Receivers for different Articles of PexFUMERY, 


WIT 


0g 


INDEX. 


By Mrs. 


. 


NEW ED I TI O N, 


With all the Mob EAN IMFPROVENMEN TS: 


And alſo the OR DFR of a BiLL of FarE for each Month, in the Manner 
the Diſhes are to be placed upon the Table, in the preſent Taſſe. 


——— ↄ— — — 9 —_— 


w TAXIS z wo - — —⏑ — —y— — ———— — 


—ͤ—Imä— — — 


—_— ll 


* () 


Iv 


D ON, 


Printed for J. Rivington and Sons, L. Davis, T. Longman, B. Law, T. Payne 
and Son, B. White and Son, J. Robſon and W. Clarke, J. Jehnion, G. G. J. 
and J. Robinſon, T. Cadel, TY, Vernor, E. Newbery, W Nicoli, I. Gar- 
diner, R. Baldwin, J. Bew, W. Goldimith, J. Sewell, 5. Hayes, J. Debrett, 
J. Knox, W. Fox, D. Ogilvy, W. Lowndes, G. and T. Wilkie, aud C. Stalker. 

MDCC LXX XVIII. | 


2-0 TH E 


C. 


Believe I have attempted a branch of Crokery, rohich 
nobedy has yet 11: ooh t ewortÞ their tohile 10 write up- 
on : but as Have both feen, aud found by experience, that 
the generali:y of ſervants are greatly wanting in that point, 
therefore I have taken upon me to imitru# them in the beſt 
manner I am capable; and, I dare ſay, that every ſervant 
who can but read, zoill be capable of making a tolerable 
good cook, and thoſe che have the leaſt notion of Cookery 
CQaiot miſs of veins VrY goed Oe. 
VI have not wrote in the high polite ſſyle, I hope JI 
Wall be forgivtn; for my intention is to inſtru? the lower 


| fart, and Therefo: E muſt treat ihem in their oron 20. 


For example, rohen I bid them lar a fowl, if 1 ſhould 
bid them lard with large lardoons, they v cord; not know 
what I meant ; but when I ſay the "cy muſt lard with little 
preces of bacen, they know chr I mean. So in many 
oth er things ia Cookery, the great cooks have ſuch a high 
way uf expreſs Ing theinſekves, that the poor girls are at 
a wofs to kao what they mean 5 and in all deceipt 
Books vet print d, there are ſc! an odi jumble of things 
as world qui ſe ſpoil a good dith ; and indeed ome things 
ſo extravagant, that it would be almoſt a ſhame io make 
je of them, when a diſh can be made full as good, or bet- 
ter, without them. For example © whe vor entertain ien 
or troelve people, you Yall uſe for a cullis, a leg of veal 
and a ham ; eobic hb, with the other inan del, makes it 
very expenſtv?, and all this oaly to mix with other fauce. 
Aud again, the eſſence of ham for ſauce to one diſh ; when 
I will prove it, for about three ſhillings I will make as 


A = rich 
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11 To the READER. 


rich and high a ſauce as all that will be, 
For examole : 

Take a large deep ſtew-pan, half a pound of ham, 
fat and lean together, cut the fat and lay it over the 
bottom of the pan; then take a pound of veal, cut 
it into thin ſlices, beat it well With the back of a 


Knife, lay it all Over the ham; che Cn ha; V C (1X - -Denny - 


co Het done. 


worth oi the coarte lean part ot the bect cut thin, 
and wall boat, lay a layer of it all over, with ſome 
Carrot, then the 10 an ot the ham cut thin and laid 


over that; then cut two onions and ſtrew over, a 
bundle of ſweet herbs, four or five blades of mace, 
ſix or even cloves, a ſpoonful of all-ſpice or Ja- 
maica peppcr, half a nutmeg beat, a pigcon bear 
all to PLCCCS, lay that all over, half an ounce of 
truffles and morels, then the reſt of your beef, a 
good cruſt of bread toaſted very brown and dry on 
both tides : you may add an old cock beat to pieces; 
cover it cloſe, and let it ſtand over a ilow tire two 
or tuires minutes, then pour on boiling water enough 
to fill the pan, cov er it cloſe, and let it ſtew till it 
is as rich as you would have it, and then ſtrain off 
all that ſauce, Put all your ingredients together 
again, {ill the pan with boiling water, put in a trefh 
onion, a blade of mace, and a picce of carrot ; co- 
ver it cloſe, and let it ſtew till it is as ſtrong as you 
want it. This will be full as good as the eſſence 
of ham for all ſorts of fow!s, or indeed moit made 
diſhes, mixed with a glaſs of wine, and two or 
three ſpoonfuls of catchup. When your firſt gravy 
is cool, ſkim off all the fat, and keep it for uſe. —— 
This falls far fort of the expeace of a leg of veal and 
ham, aud aifvers every purpoſe you Toant- 

if you yo to market, the ingredients woill not come 10 
above half a crmon 3 or for at out etghteen pence you may 
mae as mich good gravy as will ſerve ioenty peoples 

Take twclve-penny-worth of coarſe lean beef, 
which will be fix or urn cut it all to pieces, 
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To the READER. er 


flour it well; take a quarter of a pound of good 
butter, put it into a little pot or large deep ſtew-— 
pan, and put in your beet : keep ſtirring it, and 
when it begins to look a little brown, pour in a pint 
of boiling water; ſtir it all together, put in a large 
onion, a bundle of ſweet herbs, two or three blades 
of mace, five or fix cloves, a ſpoonful of all-{pice, 
a cruſt of bread toaſted, and a piece of carrot ; 
then pour in four or five quarts of water, ſtir all to- 
gether, cover cloſe, and let it ſtew till it is ag rich 
as you would have it; when enough, ſtrain it off, 
mix it with two or three ſpoonfuls of catchup, and 
half a pint of white wine; then put all the ingre- 
dients together again, and put in two quarts of 
boiling water, cover it cloſe, and let it boil till 
there is about a pint; ſtrain it off well, add it to the 
firſt, and give it a boil together. This will mak 
a great deal of good rich gravy. 

Ton may leave ont the wine, according 10 cbt tiſe you 
want it for; ſo that really one might have a ventee! en» 
tertainment for the price the ſuuce of one dijh comes 10 ; 
but if gentlemen will have French cooks, ivey muſt pay 
for French tricks. 

A Frenchman i Vis own conntry Will dress a fine din- 
ner of twenty dijhes, and ail genteel and preity, for the 
expence' he will put an Engliſh lord io for dreſſiug one 


diſh, But then there 1s the little petty profit. T have-- 


heard of a cook that uſed fix pounds of butter to fry twelwe 
c gs; when cvery body friows (that underfu. .ts cooling} 
that half a pound is full enough, or more than need ve 
uſed: but then it would not be French. $9 mnch is the 
blind folly of this age, that they would rather be impoſed on 
by a F rench hohe, ihan give encourdgement to a good 
Englith co! 

1 doubt Lſtall not gain the eſicem of theſe gentlemen; 
however, let that be as it will, it little concerns me; but 
* 1 - , 3 1.2 7 1 2 24 , -- 1 
fl. ould 1 be ſo happy as 10 gain the good f] 0 my 0 
ſex, I deſire no more ; that cvill be a fall reconpence for all 


3 my 
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iv To the READER, 


my trouble: and J ouly beg the favour of every lady to read 
my Book 7-roughcut before they cenſure me, and then 1 
flatter myſelf I jhall have their approbation. 

T jhall not take upen me to meddle in the phyſical way 
farther than two receipts, which will be of uſe to the 
public ia general, one is for the bite of a mad dog; and 
the other, if a mai ſhould be near where the plague is, he 
ſhall be in no danger; <hich, if made uſe of, vill be 
found of very great ſervice to thoſe tobo go abroad. 

Nor ſhall I take upon me to direct a lady in the economy 
of her family; for every miſtreſs does, or at leaſt ought to 
know, what is moſt proper to be done there; therefore I 
ſhall not fill my Book with a deal of nonſenſe of that kind, 
which I am very Tell aſſured none cc have regard to. 

T have indeed given fome of my diſhes French names 10 
diſtinguiſh them, becauſe they are known by thoſe names: 
and where there 1; great variety of diſhes, and a large table 
to cover, fo there muſl be variety of names for them; and 
it matiers not whether they be called by a French, Dutch, 
or Engliſh name, ſo they are good, and done with as lit- 
tle expence as the diſh will allow of. 

F fhall ſay no more, only hope my Book will anſwer 
the ends I intend it for; which is io improve the ſervants, 
and ſave ihe ladies a great deal of trouble. 


THE 
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THE 
EDITOR's PREFACE. 


HE Art of Cookery, like all other arts, is ſubject to 
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the variations of faſhion, and the improvements of 

| taſte. —T herefore, aotw.thſlauding the juſt claim of Mrs. 
5 Glaſſe's Book on that ſubject to the approbation of the 
; Public, yet it was apprehended that a careful reviſal might 
render this new Edition of her work flill more acceptablz 

| and more vf/eful : how far the Editor has ſucceeded, the 
Public will determine : but to enable them to judge of his 


performance, it will be neceſſary to give a ſketch of the 
improvements and alterations. 


On a careful peruſal of the laſt Edition, the Editor 
noted the deficiencies in many receipts, which he hath ſup- 
plied, by adding what as wanting, and rectifying what 
appeared to be Wrong in the compoſitions, eicher as 10 quan- 
lity or quality. 855 


In the Chapter on Roaſting and Boiling, he hath 
made ſeveral neceſſary alterations, in point of time, in per- 
forming thoſe operations of the Culinary Art; and given 
his directions in as plain, clear, and comprehenſive a maii- 
ner as poſſible, that the Learaer may not be at a les how 
to proceed. 


He haih alſo made many alterations and improvements is 
the Chapter oa Made Dithes, 


In that on Soups and Broths, fading room fo." cor- 
rection, he hath made ſuch amendments and altcretions as 
were requiſite, and intreduced ſeveral new ones. 


The 
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vi The E DIT OR's PREFACE. 


The Chapters on Pies aud for Lent, have alſo received 
the neceſſary additions and corrections. 


As to the Directions for the Sick, the Eaitor hath 
not preſumed to make any alteration ; the Author appears 
to be the beſt judge of the directions fhe lays down in this 
department of her book. — He h "ath, hoe ory 6a punged 
her directions for Dreſſing Turtle (both real and moch; 
and inſerted directions adapted to the method he hath 


conflantly and ſuccsſsfully he, ed for many years; and 


which, he is perfectly convinced, will anſwer the expetta- 
lion of the Reader. 


In the courſe of the correfions, alterations, and addi- 
tions made in the work, the Edityr bath endeavoured to be 
as conciſe, but as inteilivivle as poſſivie : he hath not laid 
down airy rules, or inſerted aiy receipts, which are not 
warranted by experictt e in a courſe of practice for many 
years; and hopes he has finiſhed his undertaking as a good 


cook, which 7 will fte. ieatly apologife for (D defect of 


language as 0 good writer.—The 7251 has alzways been his 
profeſſion 3 to the latter he makes as pretenſions. 
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CH AF 4 


Of Rofl ing, 


EEF, page 2 
. Mutton and lamb, ib. 
Veal, ib. 
Pork, 3 
To roaſt a pig, 3, 4 


Different ſorts of ſauce for a pig, 


4 

To roaſt the hind quarter of a 

pig, lamb taſlton, ib. 

To bake a pig, ib. 
To melt butter, 

To roaſt geeſe, turkies, &c. ib. 


Sauſe for a gohſe, ib. 
Sauce for a turkey, ib. 
Sauce for tow!s, ib, 
Sauce for ducks, ib, 


Sauce for pheaſants and par- 


tridges, 6 
Sauce ior larks, 1h. 
To roaſt woodcoꝭ ks and ſni pee, ib. 
To roaſt a pigeon, 1b. 
To broil a pigeon, ib. 


Directions for gee!e and ducks, 7 
To roaſt a hare, ib. 
Dickerent ſorts of ſauce ſor a 

hare, i. 
To broil ſteaks, ib. 
Directions concerning che ſauce 

for ſteaks, 8 
General directions concerning 

broiling, ib. 
General directions conc: rnins 


boiling, ih, 
To boil a ham, ib. 


To boil a tongue, 9 
To boil fowls and houſe-lamb, ib. 


Sauce ſor a boiled turkey, ib. 
Sauce for a boiled gooſe, ib. 


Sauce for boiled ducks or fab— 
ib. 


bits, 


Boiling, c. 


To roaſt veniſon, page 10 
Todreſsa haunch of mutton, ib. 
Different ſorts of ſauce for veni- 


ſon, ib. 
To roaſt mutton veniſon faſhion, 
ib. 


To keep veniſon or hare ſweet, 
or to mike them freſh when 
they ſtink, 11 

To roaſt a tongue or udder, ib. 

To roaſt ravbits, ib. 

To roaſt a rabbit hare faſhion, ib. 

Turkies, pheaſants, &c. may 


be larded, 12 
To roaſi a tow! pheaſant _—_ 
10. 

Rules to be obſerved in roaſting, 
ib. 

Beef, ib. 
Mutton, ib. 
Pork, | ib. 
Directions concerning beef, mut- 
ton, and purk, 13 
Veal, ib, 
Houſe limb, ib, 
A pig, 1b, 
A ha:e, 1, 
A turkey, ib. 
A gooſe, 14 
Fowle, ib. 
Tame ducks, ib. 
Wild ducks, th, 
Teal, wigeon, &c. ih. 


Wooucocks, ſnipes, and par- 
tridges, ib. 
Pigeons and laiks, 1b. 
Directions concerning poultry, 
1b. 

To keep meat hot, ib. 
To dre!s greens, roots, &c. 15 


To 


E N 


To dͤreſs ſpinach, page 15 
To dreſs cabbages, &c. ib, 
To dreſs carrots, ib. 
To dreſs turnips, 16 
To dreſs parſnips, ib. 
To dreſs broccoli, ib. 
To dreſs potatoes, ib. 

To dreſs cauliflowers, 17 
Another way, ib. 

To dreſs French beans, ib. 
To dreſs a tichokes, ib. 
To dreſs aſparagus, ib. 


N 8. 


Directions concerning garden 

things, page 18 
To dreſs beans and bacon, ib. 
To make gravy for a turkey, or 


CTHAF 16 


Mad: 


O dreſs Scotch collops, 20 
To dreis white Scotcn 


collops, &c. 21 
To dreſs a fillet of veal with col- 
lops, ib. 


To make force-meat balls, ib. 
Truffles and morels, cod in 

ſauces and ſoups, ib, 
To ſtew ox palates, 22 
To ragoo a leg of mutton, ib. 
To make a brown fricaſee, ib. 
To make a white fricaſee, ib. 
To fricaſee rabbits, lamb, or 


veal, 23 
A econd way to make a white 
tricaſec, 1b. 
A thud way of making a white 
fricaſce, 2 
To fricaſce rabbits, lamb, ſweer- 
breads, or tripe, 1Þ, 


Another way to fricaſee tripe, 24 
Lo ragoo nog s feet and ears, ib. 


To iry tripe, ib. 
Triſe a la Kilkenny, 25 
A frnicaſe2 of pigcons, 16. 
A fricaſee of lambs ſtones and 

ſweetbreads, 10. 
To haſh a cali's head, 25 
To haſh a calf's lead white, ib. 
To bake a calt's head, 27 


To bake a ſhcep's head, ib. 


any ſort of fowl, ib, 
To make mutton, beef, or veal 

gravy, 19 
Brown colouring for made 

diſhes, ib. 
To make gravy, ib. 
To bake a leg of beef, ib. 
To bake an ox's head, 20 
To boil piekled pork, ib. 
Diſhes. 


To dreſs a lamb's head, 27 
To rayoo a neck of veal, 28 
To rayo0 a breatt of veal, ib. 
Anuther w ay to ragoo a breaſt 


of veal, 2 
A breaſt of veal in hodge -· podge, 
ib. 


To collar a breaſt of veal, 30 
To collar a breaſt of mutton, ib. 
Another go.d way to dreis a 


breaft of mutton, ib. 
To force a leg of lamb, 31 
To bull a leg f lamb, ib. 
To force a large fowl, ib. 


To roaſt a turkey the genter} 
way, 2 
To ſicw a turkey or fowl, ib. 
To ſtew a knuckle st veal, ib. 
ery gs way to itew a knuckle 


real, ih. 

e rug a piece of beef, 33 
Pet tremblouque, 1b, 
To force the inſide of a firloin 
of bref, 4 


Another way to force a ſirloin, ib. 
Sirioia of beef en epigram, ib. 


To force the inſide uf 4 rump of 


beet, 35 
A rolled rump of beef, ib. 
To butl a runp ot beef the 

French faſhion, ib. 


Beet 
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Beef eſcarlot, page 36 
Beef a la daub, ib. 
To make beef alamode, 37 
Beef alamode in pieces, ib. 
Beef olives, ib. 
Veal oli ves, 38 
Beef collops, ib. 
To ſtew beef ſteaks, 39 
To try beef ſteaks, ib. 
A ſecond way to fry beaf _—_— 

ib. 


A pretty fide diſh of beef, ib. 
To drels a fillet of beef, 40 
Beef ſteaks rolled, ib, 
To ſtew a rump of beef, ib. 
Another way to ſtew a rump of 

beef, 41 
Portugal beef, ib. 
To ſtew a rump of beef, or the 

briſket, the French way, ib. 
To ſtew beef gobbets, 42 
Beef royal, ib. 
A tongue and udder forced, 43 
To fricaſee neats tongues brown, 


ib. 
To force a tongue, ib. 
To ſtew neats tongues whole, ib. 
To ragoo ox palates, 44 
To fricaſee ox palates, ib. 
To roaſt ox palates, ib. 


To dreſs a leg of mutton à la 

royale, 45 
A leg of mutton à la haut goat, ib. 
To roaſt a leg of mutton with 


oyſters, ib. 

To roaſt a leg of mutton with 

cockles, 46 

A ſhoulder of mutton en epi— 

__ gram, | _— 

A harrico of mutton, ib, 
To French a hind ſaddle of 

mutton, ib, 

Another French way called St. 

Menchout, — — oh 


Cutlets à la Maintenon, a very 


good diſh, ib. 


To make a mutton hath, 48 
Lo dreſs a pig's petty toes, ib. 


* 


A ſecond way to roaſt a leg of 
mutton with oyſters, page 48 
To dreſs a leg of mutton to eat 
like veniſon, 49 
To dreſs mutton the Turkiſh 
way, ib. 
A ſhoulder of mutton with a ta- 
200 of turnips, ib. 
To ſtuff a leg or ſhoulder of mute 


ton, 50 
Oxford John, 75 
Mutton rump a la braiſe, ib. 
Sheeps rumps with rice, ib. 
To bake lamb and rice, 52 
A forced leg of lamb, ib. 


To fry a lein of lamb, 53 
Another way of frying a neck 
or loin of lamb, ib. 
To make a ragoo of lamb, ib. 
Lamb cutlets fricaſeed, 54 
Lamb chops larded, ib 
Lamb chops en caſarole, ib. 
Toſtewalamb's or calf's head, 55 
To dreſs veal a la bourgeoiĩſe, ib. 
A diſguiſed leg of veal and ba- 
con, 56 
Loin of veal en epigram, ib. 


A pillaw of veal, ib. 
Bombarded veal, 57 
Veal rolls, | ib. 


Olives of veal the French way, ib. 
Scotch collops à la Frangoiſe, 58 
To make a ſavoury diſh ot veal, ib. 


Italian collops, ib. 
To do them white, 59 
Veal blanquets, ib. 


A ſhoulder of veal à la Pied- 


montoiſe, ib. 
A calt's head ſurprize, 60 
Sweetbreads of veal a la Dau- 
phine, ib. 
Another way to dreſs fſweet- 
breads, 61 


Sweetbreads en gordoneere, ib. 
Calt's chitterlings, or andouilles, 


To dreſs calf's chitterlings cu- 
rioully, ib. 
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To dreſs ham à la braiſe, p. 62 


To roaſt a ham or gammon, 63 
To ſtuff a chine of pork, 64 
Various ways of dreſſing a pig, ib. 


A pig in jelly, 65 
Collared pig, ib. 
To dreſs a pig the French way, 56 
To dreſs a pig au pere Duillet, b. 
A pig matelote, 05 
To dreſs a pig like a fat lamb, 1 
Barbecued pi 1b. 
To make a pretty diſh or a 
breaſt of ven'ſon, 68 
To boil a haunch or neck of ve— 
niſon, ib. 
To boil a leg of mutton like 
veuiſon, 65 
To dreſs poultry, 6g 
To roaſt a turkey, ib. 
A white ſauce for towls or chick- 
ens, 70 


To make mock o:-fer-Guce, ei 
ther for turkics or towis boil- 
ed, ib. 

To make muſhroom ſauce for 
white fowls of all ſoris, ib. 


Muthroom ſauce tor white fowls 


boiled, ib. 
To make celery ſauce, either for 
roaſted or boiled fowyls, tur- 
kies, partridges, or any other 
game, ib. 
To make brown cele ry ſauce, 71 
To ttew a turkey or fowl in ce- 


lery ſauce, ib. 
To make egg ſauce, proper for 
roaſte 4 chickens, ib. 
Shalnt ſauce for roaſted fowls, ib. 
Carrier ſauce. 72 
Shalot ſauce for a ſerag of mut- 
ton boiled, 1b. 
To dreſs en with muſhroom 
{a C5 1b. 
A pretty little ſav ib. 
To make lemon lauer ſor boiled 
ty WW * 5 ib. 
A German way of dreſſing 
ole, 10. 


FS. 
To dreſs a turkey or fowl to per- 


fection, page 73 
To ſtew a turkey brown, is. 
To ew a turkey brown the 


nice \ rd „ 1b. 
A towl la braife, 74 
To force a fowl, 1b. 


To wait a tow! with cheſnuts, 7 7 5 
Pulle:s a Sainte Menchout, ib. 
Chicken furpriz 75 
Mutton chops in diſguiſe, ib. 
Chickens roaſted with force 


meat ard cucumbers, 77 
Chickens à la braiſe, 2 
To marinate fosele, 78 
To broil chickens, ib. 
Pulled chickens, ib. 
A pretty way of ſtewing chick- 

eus, 79 
Chickens chiriograte, ib. 
Chickens boiled th bacon and 

Gelery, 80 
Chickeus with tongues. A good 

diſh for a g cat deal of com- 

pany, ib, 
Scotch chickens, ib. 
To ſtew chickens the Dutch way, 
N 81 
To ftew chickens, ib. 
Ducks alamode, 1b. 
To dreſs a wild duck the beſt 
way, ib. 
Another way to dreſs a wild 
dudk, ib. 
To boil a duck or rabbit with 
onions, ib. 
To dreis a duck with green peas, 
ib. 
To dreſs a duck with cucumbers, 
- 83 


To dreſs a duck à la braiſe, ib. 
To bail ducks the French way, 


54 

To dreſs a gooſe with onions or 
cabbage, ib, 
Directions for roaſting a gooſe, 
| ib. 

A ogrcen gooſe, 85 


To 


EON T 


To dry a gooſe, page 85 
To dreſs a gooſe in ragoo, ib, 
A gooſe alamode, 86 
To ſtew giblets, ib. 


To make giblets à la turtle, 87 


E:N_T- 5, 


To boil a pheaſant, page 98 
To ſalmec a ſnipe or woodcock, 


| ib. 
Snipes in a ſurtout, or wood- 
cocks, 1b. 


To roaſt pigeons, 88 To boil ſnipes, or woodcocks, 9g 
To boil pigeons, ib. To dreſs ortolans, | 100 
To a la daube pigeons, ib. To dreſs rufts and reifs, ib. 
Pigeons au poire. 89 To dreſs larks, ib. 
- Pigeons ſtoved, 90 To dreſs plovers, ib. 
Pigeons ſurtout, ib. To dreſs larks, pear faſhion, 101 
Pigeons compote, g1 To dreſs a jugged hare, ib. 
A French pupton of pigeons, ib. Florendine hare, ib. 
Pigeons boiled with rice, ib. To ſcare a hare 122 
Pigeons tranſmogrified, ib. To ſtew ahare, - ib, 
Pigeons in fricando, 92 A hare civet, ib. 
To roaſt pigeons with a farce, ib. Portugueſe rabbits, 103 
To dreſs pigeons à la ſouſſel, ib. Rabbit ſurprize, ib. 
Pigeons in pimlico, 93 To dreſs rabbits en caſſerole, 104 
To jug pigeons, 1b. Mutton kebobbed, ib. 
To ſtew pigeons, 94 A neck of mutton, called the 
To dreſs a calf's liver in a caul, haſty diſh, ib. 
, ib. To make a currey the Indian 
To roaſt a calf's liver, OF way. | 105 
To roaſt partridges, 1b. To boil rice, ib. 
To boil partridges, ib. To make a pellow the Indian 
To dreſs partridges à la braifſe,g6 way, ib, 
To make partridge panes, ib. Another way to make a pellow, 
To roaſt pheaſants, 97 106 
A ſtewed pheaſant, ib. Ta make eſſence of ham, ih. 
To dreſs a pheaſant à la braiſe, Rules to be obſerved in all made 
ED 98 | diſhes, | ib. 
HAP. In. 


Read this Chapter, and you will find how expenſive a F. ench 


Cook's Sauce is. 


ff French way of dreſſ- 
| ing partridges, 107 
To make eſſence of ham, 108 
Acullis forall ſorts of ragoos, ib. 


 Acullis for all forts of butcher's 


meat, 3 


Cullis the Italian way, 1009 
Cullis of craw-fith, f by 
A wh te cullis, 110 
Sauce tor a brace of partridges, 
pheaſants, or any thing you 
pleaſe, ib. 


a CHAP. 
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RN. 
To make a Number of pretty little Dijhes fit for a Supper, er Side- 


Diſh, and lutle Cor nrr-Difhes for a great Tubie; and the 
gt you have in the Chapter for Lent. 


OG's ears forced, page 111 A forced cabbage, page 116 

To force cocks-combs. ib. Stewed red cabbage, 11 
To preſerve cocks-combs, 112 Savoys forced and ſtewed, ib. 
Jo pieſcrve or pickle pigs feet To force cucumbers, ib. 
and cars, 1b. Fried ſauſages, 118 
Pigs feet andears another u ay, b. Collops and eggs, ib. 
To pickle ox palates, tb. To dreſs cold fowl or pigeon, 
"Fo ſtew cucumbers, 113 ib. 
To ragoo cucumbeis, ib. To mince veal, it 
A fricaſce of kidney-beans, ib. To fry cold veal, 119 
To drels Windſor beans, 114 To toſs up cold veal white, ib. 
To make jumballs, ib. To haſh cold mutton, ib. 
To make a ragoo of onions, ib. To hath mutton like veniſon, 
A ragoo of oy ſters, ib. 120 
A ragoo of aſparagus, 115 To make collops of cold beef, ib. 
A ragoo of livers, ib. To make a florendine of veal, ib. 
To ragoo cauliflow ers, ib. To make a ſalmagundy, ib. 
Stewed peas and lettuce, 1:6 Another way, 121 
Another way to ſtew peas, ib. To make littie paſties, ib. 
Cod- ſounds brotied with gravy, Pettit-patties for garaiſhing ot 
1b. diſhes, 1b, 

EH. 


Toa dreſs Fiſh. 


Gravy fora fowl, when you have 


no meat or gravy ready, 126 
Vermicelli ſoup, ib. 
Macaroni ſoup, 120 


OBSTER ſauce, 22 To make anchovy ſauce, 123 
Shrimp ſauce, 123 To dreſs a brace of carp, 124 
To make oy liter ſauce, ib, To dreſs carp au bleu, ib. 
. 
Of Soups and Broths. 
O make ſtrong broths for Soup ereſſu, 125 
: ſoups or gravy, I25 To make mutton or veal gravy, 
Gravy for white ſauce, ih. ib. 
Gravy for tuikey, fowl, or ra- To make ſtrong fiſh gravy 127 
700, ib. To make plum-porridge for 
Chriſtmas, . 
To make ſtrong broth to keep 
tor uſe, 128 
A cras-ſiſh ſoup, ib. 
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o make ſoup ſantea, or gravy 
ſoup, page 128 
\ green peas ſoup, 129 

Naother way to make gicen peas 


ſoup, ib. 

A peas ſoup for winter, 130 
Another way to make it, ib. 
I cheſnut ſoup, ib. 
are foup, 131 
Soup à la Reine, ib. 


A 1 N oat pudding to bake, 


136 

To make a calf's foot * 

* ID, 

o make a pith pudding, ib. 


To make a marrow pudding 137 


A boiled ſuet pudding, ib. 
A boiled plum pudding ib. 


O make a very fine ſweet 


lamb or veil pie, 140 

ſavoury veal pie, ib. 

To make a ſavoury lamb or 
3 veal pie, ib. 
To make a calf's foot pie, 141 
© 0 wake an olive pie, ib. 
Ls ſeaſon an egg pie, id. 
| Lo make a mutton pie, 142 
7 beet ſleak pie, ib. 

\ ham pie, ib. 

r o make a pigeon pie, ib. 
1 To make a o3bler ple 143 
q o make 2 duck pie, ib. 


7 2 chicken pie, ib. 
X Cheſline pork pie, 144 
\ Devonſhire ſquab pie, ib. 
An 0x-cheek pie, | he 
A Sbrophhire pie, 145 
\ Yorkſhire Chriſtmas pie, ib. 


EN T S. 


To make mutton bre th, page 13? 
Beet broth, ib. 


To make Scotch barley broth, 


ib. 
To make hodge-podge, 123 
H«oudoe-podge of mutton, ib, 
Partridge ſoup ib. 
To make port ble ſoup, 134 


Rules to be obſerved in making 
ſoups and broths, 


LH A: Fo Vi 
Of Puddings. 


135 
A hunting pudding, I 37 
A Yorkſhire pudding, 136 
A ſteak pudding, ik. 


A vermicelli pudding, ib. 
Suct dumplings, ib. 
An Oxford pudding, 139 
Rulcs to be obſerved in makiny, 

puddings, &c. ib. 


C:H-A-P. uin 
Of Pics. 


A gooſe pie, — — 14 
To make a xeniſon paſty, 140 
A calt's head pie, 147 
To make a tort, ib. 
To mate mince pies the beſt way, 

148 
Torr de moy, 149 
To make orange or lemon tarts, 


ib. 
To make different ſorts of tarts, 

ib. 
Paſte for tarts, 180 
Another paſte for tarts, ib. 


Puff paſte, id. 
A good cruſt for great pies, ib. 
Aſtandingeruſl for great pies, 18 1 


A cold cruſt, ib. 
A ripping cruſt, ib. 
A cruſt for e Hards, 9 |.» 
Paſte for crackling cruſt, | 
a 2 CHE FP. 
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* C H A P. 
Fer Lent, or a Faſi Dinner, a Number ef goed Diſhes, tobi 


N T 8. 
IX. 


you may make uſe of for a Table at any other Time. 


PEAS ſoup, page 152 
A Green peas ſoup, ib. 
Another green peas . 153 
Soup-mcagre, ib. 
To make onion ſoup, ib. 


To make an cel ſoup, 1064 


To make a crawfith ſoup, ib. 


To make a muſcle ſoup, 155 
To make a ſcate or thornback 

ſoup, ib. 
To make an oyſter ſoup, 156 
To make an almond ſoup, ib. 


Toe make a rice ſoup, ib. 
To make a barley ſoup, 157 
To make a turnip ſoup, ib. 


To make an egg ſoup, ib. 
To make peas porridge, 158 
To make a white-pot, ib. 
To make a rice white-pot, ib. 
To make rice milk, ib. 
To make an orange fool, ib. 
Tomakea Weſtminſter fool, 159 
To make a gcofeberry fool, ib. 


To make firmity, © "og 
To make plum porridge or bar- 

ley gruel, ib. 
Buttered wheat, 160 
Plum gruel, ib. 


A flour haſty pudding, 1b, 
An oatmeal haſty pudding, ib. 
An excellent ſack poflet ib. 


Another ſack poſſet, 161 
A fine haſty puduing, 1b, 
To make haſty fritters, ib. 
Fine fritters, 162 
Apple fritters, ib. 
Curd fritrers, ib. 
Frirters royal, ib. 
Skirret fritters, ib. 
White fritters, 163 
Syringed fritters, ib, 
Vine-lcaf, fritters, ib. 


148 
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Clary fritters, page 16, 
Apple frazes, ib. 8 
Almond fraze, ib. 
Pancakes, 165. 
Fine pancakes, ib, 4 
A ſecond ſort of fine. pancakes, 
ib. 
A third ſort, ib. 
A fourth fort, called a quire of 
paper, ib. 
* cs. . 166 * 
o make a pupton of apples, ib. 
To make black caps, * ib. 7 
To bake apples whole, ib. 
To ſtew pears, 167 Þ 
To ſtew pears in a ſauce- pan, ib. 
To ſtew pears purple, ib. 
To ſtew pippins whole, ib. 8 
A pretty made diſh, 163 
To make kickſhaws, ib. 
Pain perdu, or cream toaſts, ib. 
Salmagundy for a middle diſh a: 
ſupper, ib. 
To make a tanſey, 169 
Another way, ib. 
To make a hedge hog, ib. = 
Another way, 170 8 
ay make pretty almond pud- © 
inge, 171 
To make fried toaſis, 1b. 
To ſtew a brace of carp, ib, 
To fly carp, 172 
To bake carp, tb. 
To fry tench, 173 8 
To roaſt a cod's head, 174 
To boil a cod's head, ib. 
To ſtew cod, ib. 
To fricaſee cod, 17; 8 
To bake a cod's head, ib. 
To boil ſlirimp, cod, ſalmon, ©: 
whiting, or haddocks, 176 
Or oyſter ſauce, made thus, ib, 


To i 


E N I 


To dreſs little fiſh, 
To broil mackatel, 5 
3 To broil weavers, ib. 
To boil a turbot, ib. 
To bake turbot, 178 
To dreſs a jowl of pickled al. 


age 17 
ahh 


4 mon, ib, 

16% To broil ſalmon, ib. 
ib. Baked ſalmon, ib. 

ib. To broil mackerel whole, 179 

= 2 Mackerel à la maitre d'hotel 105 
10. 1 ? 

kes, To broil herrings, 130 
ib. 4 To fry herrings, ib. 

ib. To make water - ſokey, ib. 

e of 5 To ſtew eels, ib, 
ib. To ſtew eels with broth, ib. 
= To dreſs a pike, 181 


ib. To broil haddocks when they“ 


ib. are in high ſealon, ib. 
: 3 To broil cod ſounds, ib, 

67 Jo fricaſee cod ſounds, 182 
Io dreſs ſalmon au court Bouil- 

. lon, ib. 
ib. To dreſs ſalmon à la braiſe, ib. 
Salmon in caſes, 183 
I.0w dreſs flat fiſh, ib. 
> To dreſs ſalt fiſh, ib. 
Io dreſs lampreys, 184 
To fry lampreys, ib. 

To puchcock ecls, ib. 
To try eels, 185 
To broil eels, ib. 


I 0 farce eels with white ſauce, 


| ib. 

> To dreſs eels with brown ſauce, 
1 ib. 
To roaſt a piece of freſh ſtur- 
geon, 186 

To roaſt a fillet or collar of ſtur- 
geon, ib. 

To boil ſturgeon, 187 


To crimp cod the Dutch way, ib. 
To crimp ſcate, ib. 
To fricaſee ſcate or thornback 


white, ab. 
To fricaſee it brown, 188 
To fricaſee ſoals white, ib, 


To ftew 
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To ſricaſee ſoals brown, p. go 
To broil ſoals, 189 
Another way to buil ſoals ib. 
To make a collar of fiſh in ragoo, 
to look like a breaſt of veal col- 
lared, ib. 
To butter crabs or lobſters, 196 
To butter lobſters another way, 
191 

To roaſt lobſters, id. 
To make a fine di of lobſters, 
ib, 

To drgſs a crab, ib. 
rawns, ſhrimps, or 
craw - fi 192 
To make collops of oyſters, ib. 
To ſtew mulcles, ib. 
Another way toſtew muſcles 193 
A third way to dreſs muſeles, ib. 


To ſtew ſcollops, ib. 
To ragoo oyſters, | ib. 
To ragoo endive, 194 
To ragoo French beans, ib. 
To make good brown gravy,195 
To fricaſee ſkirrets 1b, 
Chardoons fried and buttered, 
ib. 
Chardoons & la formage, ib. 


To make a Scotch rabbit, 1 g6 
To make a Welch rabbit ib. 
To make an Engliſh rabbit, ib. 
Or do it thus, ib. 
Sorrel with eggs, ib. 
A fricaſee, with artichoke bot- 
toms, ib. 
To fry artichokes, 197 
A white fricaſee of muſtirooms, 


ib. 
To make buttered loaves, ib. 
Broccoh and eggs, ib. 
Aſparagus and eggs, 198 
Broccoli in ſallad, ib. 
To make potatoe cakes, ib. 
A pudding, ib. 


To make potatoes like a collar of 


veal or mutton, ib. 
To broil potatoes 199 
To fry potatoes, ib. 
a 3 Maſhed 
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Maſhed potatoes, page 199 
To grill ſhrimps, ib. 
Buttered ſhrimps, ib. 
To dreſs ſpinach, ib. 


Stewed ſpinach and eggs, 200 
To boil ſpinach, when you have 
no room on the fire to do it 


by itſelf, ib. 
Aſparagus forced in French rolle, 
ib. 

To make oyſter loaves, 201 
To ſtew parſnips, ib. 
To maſh parſnips, ib. 
No ſtew cucumbers, ib. 


To ragoo French beans, 202 
A ragoo of beans, with a farce, 
ib. 

Or this way, beans ragooed with 
a cabbage, ib. 
Beans ragooed with parſnips, 203 


Beans ragooed with potatoes, ib. 
To ragoo celery, ib. 
To ragoo muſhrooms, 204 
A pretty diſh of eggs, ib. 
Eggs a la tripe, ib, 
A fricaſee ot egge, 205 
A ragoo of eggs, ib. 
To broil eggs ib. 
To dreſs eggs with bread, 206 
To farce eggs, ib. 
Eggs with lettuce, ib. 
To fry eggs as round as ball, 
ib. 

To make an egg as big as twenty, 
| 7 


To make a grand diſh of eggs, 


» 1 1 
To mike a pretty diſh of whites 


of eggs. 208 
To dreſs beans in ragoo, ib. 
An amulet of beans, 209 
To make a bean tanſey, ib. 
To make à water tauſey, ib, 
Peas Francoiſe, | ib. 


Green peas with cream, 210 
A farce- meagre cabbage, iv. 


To tarce cucumbers, 211 


To ftew cucumbers, ib. 


Fried eelery, ge 2119 
Celery with cream, 212 
Cauliflowers fried, ib. 
To make an oatmeal pudding, 


ib. 
To make a potatoe pudding, ib. 
To make a ſecond potatoe pud-- 
ding, ib. * 75 
To make a third ſort of potato: 
pudding, | 213 
To make an orange pudding, ib. 
To make a ſecond fort of orange 
pudding, id. 
To make a third orange pudding, 
10. 
To make a fourth orange pul- 
ding, 214 
To make a lemon pudding, ib. 
Another way to make a lemon 


pudding, ib. 
To bake an almond pudding, 
21 


To boil an almond pudding, ib. 


To make ſago pudding, ib. 
To make a millet pudding, ib, 
To make a carrot pudding, 210 
A ſecond carrot pudding, ib, 
To make a cow{lip pudding, ib. 
To make a quince, apricot, or 
white pear plum pudding, ib. 
To make a pcarl barley pudding, 
217 
To make a French barley pud- 
ding, ib, 
To make an apple pudding, ib. 
To make an Italiau pudding, ib. 
To make a rice pudding, ib. 
A ſecond rice pudding, 218 
A third rice pudding, 1b, 
To boil a cuſtard pudding, ib. 
To make a flour pudding, ib. 
To make a batter pudding, 219g 
To make a batter pudding with- 2 
out eggs, ib. 
To make a grateful pudding, ib. 
To make a bread pudding, ib. 
8 make a fine bread pudding, 
220 
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To make an ordinary bread pud- 


ding, page 220 
To make a baked bread pud- 
ding, ib. 


To make a boiled loaf, 221 
To make a cheſnut pudding, ib. 
To make a fine plain baked pud- 
ding, | ib. 
To mike a pretty little cheefe- 
_ curd pudding, ib, 
To make an apricot pudding, 222 
To make the Ipſwich almond 


pudding, 1d. 
Trauſparent pudding id. 
Pudding for little dithes, ib. 


To make a ſwoeetmeat pudding, 
223 

To make a fine plain pudding, ib. 
To make a ratafia pudding, ib. 
To make a bread and butter 
pudding, 224 
To make a boiled rice puddi 18s 
ib. 
To make a cheap rice pudding, 


ib. 


To make a cheap plain rice 


pudding, ib. 
To make a cheap baked rice 

pudding, 22 
To make a ſpinach pudding, ib. 
To make aquaking pudding, 1b. 
Jo make a cream pudding, ib. 
To make a 2 pudding, 226 
To make a ſpoonful pudding, ib. 
To make an apple pudding, ib. 
To make yeaſt dumplings, ib. 
To make Nortolk dumplings, 


227 
To make hard dumplings, ib. 
Another way to make hard 

dumplings, 227 


To collar eels, 


CHAP; X. 
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To make apple dumplings, page 
22 
Another way to make Reg 
dumplings, 228 
Curon puddings, ib. 
To make a cheeſe-curd floten- 
dine, 7 ib. 
A florendine of oranges or ap- 
ples, ib. 
To make an artichoke pie, 229 


To make a ſweet egy pie, ib. 
To make a potat:e pie, ib. 
o * . 

To make an onion pie, 230 


To make an orangeado pie, ib. 


To make a ſkirret pic, ib. 
To make an apple pie, ib. 
Green codling pie, 231 
To make a cherry pie, ib. 
To make a falt-fith pie, 222 
To make a carp pie, ib. 
To make a ſoal pie, ib. 
To make an cel pie, 233 
To make a flounder-pie, ib. 
To make a herring pie, ib. 
To make a ſalmon pie, 234 
To make a lobſter pie, ib. 
To make a muſcle pie, ib. 


To make Lent.mince pies, ib. 
To collar ſalmon, 235 
ib. 
To pickle or bake herringe, 236 
To pickle or bake mackercl to 


keep all the year, ib. 
To ſouſe mackerel, ib. 
To pot a lobſter, ib. 
To pot eels 237 
To pot lampreys, ib. 
To pot chars, 238 
To pot a pike, 1b, 
To pot ſalmon, ib. 


Another way to pot ſalmon, ib. 


Directions for the Sick. 


1 make mutton broth, 239 To make beef or mutton broth 
To boil a ſcrag of veal, 
ib, 


for very weak people, whotake 
but little nouriſhment, 239 


a 4 To 


E 00 N 


To make beef drink, which is or- 
dered for weak people, p. 240 
To make beef tea, ib 


To make pork broth, ib. 
To boil a chicken, ib, 
To boil pigeons, 241 
To boil a partiidge, or any o- 

ther wild fowl, ib. 


To boil a plaice or flounder, ib. 
To mince veal, or chicken for 
the ſick or weak people, 242 
To pull a chicken for the ſick, 
ib. 

To make chicken broth, ib, 


To make chicken water, ib. 


r 


To make pectoral drink, p. 244 
To make buttered water, or what 
the Germans call egg ſoup, 
and are very fond ot it for 
ſupper. You have it in the 
chapter for Lent, ib. 
To make feed water, ib. 
To make bread ſoup for the ſick, 


24 
To make artificial afſes milk, 47 
Cows milk next to aſſes-milk, 
done thus, ib. 
To make a good drink. ib, 
To make barley water, ib. 


To make ſage tc a, ib. 


To make white caudle 243 To make it for a child, 246 
To make brown caudle, ib. Liquor for a child that has the 
To make water gruel, ib. thruſh, ib. 
To make pauada, ib. To boil comfrey roots, ib, 
To boil ſago, ib. To make the knuckie broth, ib, 
To boil ſalop, 244 A medicine for a di{order in the 
To make 1livglaſs jelly, ib, bowels, 247 
CHAP, XI, 


For Captains of Ships. 


O make catchup to keep 
twenty years, 247 

To make fiſh ſauce to keep the 
whole year, ib. 
To pot dripping, to fry ſiſh, meat, 
or fritters, &c. 243 


To pickle muſhrooms for the 


ſca, ib. 

To make muſhroom powder, ib, 

To keep muſhrooms without 
pickle, 24 

To keep artichoke bottoms ary, 

ib. 

To fry artichoke bottoms, ib. 


To ragoo artichoke bottoms, ib, 
To drels filth, 250 
To bake fiſh, ib. 
To make a gravy ſoup, ib. 
To make a peas ſoup, ib. 


To make pork pudding, or beef, 
&c. 2 50 
To make a rice pudding, 251 
To make a ſuet pudding, ib, 
A liver pudding boiled, ib. 
To make an oatmeal pudding, 
252 

To bake an oatmeal pubdion 


IDs 
A rice pudding baked, ib. 
To make a peas pudding, ib. 
To make a harrico of French 


beans, ib. 
To make a fowl pie, 253 
To make a Cheſhire pork pie 
for ſea, ib, 
To make ſea veniſon, ib, 
To make dumplings when you 
have white bread, 254 
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CONTEN T8. 


CHAP. XII. 
Of Hogs Puddings, Sauſages, &c. 
15 make almond hogs pud- To make black puddings, p. 256 


dings page 265 Savolays 257 
Another os ib, To make fine ſauſages, ib. 


ot A third way, ib. To make common ſauſages, ib. 
bY, To make hogs puddings with Oxford ſauſages, 2c8 
$1 currants, 256 Jo make Bologna ſauſages, ib. 


CH AP. XIII. 
To pot and make Hams, Sc. 


* 0 - Ya 4* 58 8 
wy CIR 
9 ** 2 CE 25 


15 pot pigeons, or fowls, To make ſham brawn, 263 


258 To ſouſe a turkey in imitation of 
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To pot a cold tongue, beef, or ſturgeon, 264 
veniſon, 259 To pickle pork, ib. 
To pot veniſon, ib. A pickle for pork which is to be 
To pot a hare, ib. eat foon, ib. 
To pot tongues, 260 To make vefl hams, ib. 
A fine way to pot a toygue, ib. To make beef hams, 265 
To pot beef like veniſon, 261 To make mutton hams, ib. 
To pot Cheſhire cheeſe, ib. To make pork hams, ib. 
To collar a breaſt of veal, ib. To make bacon, 266 
To make marole veal, 262 To ſave potted birds that begin 
To collar beef, ib. to be bad, | 26 
To collar ſalmon, ib. To pickle mackerel, called ca- 
To make Dutch beef, % We, ib. 


Of Pickling. 
6 i pickle walnuts green, To pickle white plums, 273 


* 268 To pickle onions, ib. 
or To pickle walnuts white, ib. To pickle lemons, ib, 
2 To pickle walnuts black, 269 To pickle muſhrooms white, 
5 To pickle gerkins, 270 ib. 
bg To pickle large cucumbers in To make pickle for muſhrooms, 
* ſlices, ib. 274 
%) To pickle aſparagus, 271 To pickle codline, ib. 
1 To pickle peaches, ib. To pickle fennel, ib. 
ol To pickle raddiſh pods, 272 To pickle grapes, 275 
BY To pickle French beans, ib. To pickle barberi1es, ib. 
5 To pickle cauliflowers, ib. To pickle red cabbage, 276 


To pickle beet. root, ib. To pickle golden pippins, 5 ' 
0 


C ON 


To pickle naſturtium buds and 
mes, you pick them off the 


lime trees in the ſummer, 


page 276 
To pickle oyſters, cockles, and 
muſcles, 277 


To pickle young ſuckers, or 
young artichokes betore the 
heaves are hard. 277 


CHA 
Of mating 


O make a rich cake, 280 


To ice a great cake, ib. 
To make a pound cake, 281 
To make a cheap ſeed-cake, ib. 
To make a butter cake, ib. 
To make gingerbread cakes, ib. 
To make a fine ſced or ſaffron 


cake, 281 
To make a rich ſeed- cake, call- 
ed the nun's cake, ib. 


To make pepper cakes, 283 
To make Portugal cakes, ib. 
To make a pretty cake, ib, 


E N T S. 


To pickle artichoke bottoms, 
| | page 275 
To pickle ſamphire, ib. 
To pickle mock ginger, ib. 
To pickle melon mangoes, ib. 
Elder roots in imitation of bam- 
boo, 279 
Rules to be obſerved in pick- 
ling, ib. 


. 
Cakes, c. 


To make gingerbread, 283 
To make little fine cakes 284 
Another ſort of little cakes, ib. 
To make drop biſcuits, ib. 
To make common biſcuits, ib. 
To mike French bif. uits, 285 
To make mackeroons, ib. 
To make Shrewſbury cakes, ib. 
To make madling cakes, ib. 


To make light wigs, 286 
To make very good wigs, ib. 
To make buns, ib. 


To make little plum-cakes, 287 


C HAP. XVI. 
/ Chee ſecates, Creams, Jellies, IVhipt Syllabubs, &c. 


of tha make fine cheeſecakes, 
257 

To make lemon checſccakes, ib. 
A ſecond fort of lemon cheeſe- 
cakes, ib. 
To make almond cheeſecakes, ib. 
To make fairy butter, 289 


Almond cuſtards, ib. 
Baked cuſtards, ib. 
Plain cuſtards, ib. 
Orange butter, ib. 
Steeple cream 299 
Lemon cream, ib. 
A ſecond lemon cream, ib. 
Jelly of cream, ib. 
Orange cream, 291 
Gooleberry cream, ib. 
Barley cream, ib. 


To make piſtachio cream, 292 


Harrſhorn cream, 292 
Almond cream, ib. 
A fine cream, ib. 
Ratafia cteam, ib. 
Whipt cream, 293 
Wuipt ſyllabubs, ib, 
Everlaſting ſvllabubs, ib. 


To make a ſolid ſylabub, 294 
To make a trifle, 1b. 


To make hartſhorn jelly, ib. 


Orange jelly, 295 
Ribband jelly, 3 
Calves-feet jelly, ib. 
Cur rant jelly, 2096 
Raſberry gam, | ib. 
To make hartſhorn flummery, 
1b. 

A ſecond way to make hartſhorn 
flummery, 297 
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Orange wine, : ib. 
Orange wine with railins, 302 
To make elder-flower wine, very 


8 3 like Frontiniac, ib. 
4 Gooſeberry wine, ib. 

' og Currant wine, 303 
v4 4 Cherry wine, ib. 
2 Birch wine, ib. 
Quince wine, 304 

1 Cowtlip or clary wine, ib, 
"2 Turnep wine, 305 
1 Raſpberry wine, ib. 
Rules tor brewing, ib, 


O jarcherries, lady North's 
: 5 Way, 33 1 
1 To dry cherries, ib. 


To preſerve cherries with the 

leaves and ſtalks green, 312 
To make orange marmalade, ib. 
White marmalade, ib. 
To preſerve orauges whole, 313 
To make red marmalade, ib. 
Quinces whole, 314 
To make conſerve of red roſes, 


„„ 
mn 8 
j | "fo" Rs © 


i N 
S 
4 4 3,0 
IC a Foote af 
4 13 
5 12 as < 


22 . 
„„ 
, 9 
* 5 — ed. 


or any other flowers, ib. 
Conſerve of hips, 315 
To make ſyrup of roſes, ib. 
Syiup cf citron, ib. 


CONTEN TS. 


Oatmeal flummery, page 297 French flummery, page 298 
To make a fine ſyllabub from A buttered tort, 299 
the cow, 298 Moon-ſhine, ib. 
To make a hedge-hog, ib. The floating iſland, 300 
HAP. XVII. 
Of Made Il ines, Brewing, Fi ench Bread, Miſſins, Cc. 
18 make raiſin wine, 301 The beſt thing for roped beer, 
Elder wine, ib. 


0 
When a barrel of beer is raed 
four, ib. 
To make white bread after the 
London way, ib. 
French bread, 308 
Muttins and oatcakes, 3 
A receipt for making bread with- 
out barm, by the help of a 
leaven, 310 
A method to preſerve a large 
ſtock of yeaſt which will 
keep and be of uſe for ſeveral 


months, either to make bread 


CHAP, XVIII. 


Farring Cherries, and Preſerves, Ec. 


Syrup of clove gilliflowers, 315 


Syrup of peach bloſſams, ib. 
Syrup of quinces, 316 
To preſerve apricots, ib. 


To preſerve damſons whole, ib. 
To candy any ſort of flowers, 
To preſerve gooſeberries l 

without ſtoning, ih. 
To preſerve walnuts white, 318 
To preſerve walnuts green, ib. 


To preſerve the large green 


plums, 
To preſerve peaches, 
To make quince cakes, 


ib, 


319 
"ib, 
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HAP. XIX. 


To mate Anchovies, Vermicelli, Catchup, Vinegar ; and te keep 
Artichokes, French Beans, &c. 


O make anchovies, page 


To pickle ſmelts, where 2 
have plenty, ib. 
To make vermicelli, 320 
To make catchup, 1. 
Another way to make catchup, 
ib. 


Aruchokes to keep all the year, 


321 
To keep French beans all rhe 


year, ib. 
To keep green peas till Chiiſt- 
mas, ib. 


Another way to preſerve green 


peas, page 322 
To keep green gooſeberries till 
Chrittmas, ib. 


To keep red gooſeberries, ib. 
To keep walnuts all the year, 
323 

To keep lemons, ib. 
To keep white bullice, pear- 
plums, or damſons, &c. for 


tarts or ples, ib. 
To make vinegar, ib. 
To fry ſmelts, 324 
To dreſs white bait, ib. 


To roaſt a pound of butter, 32 5 


HA TC X. 
Of Diſtilling. 


TO diſtil walnut water, 325 
How to uſe this ordinary 

ſtill, ib. 
To make treacle water, 326 
Black cherry water, ib. 


Hyſterical water, 326 
To diſtil red - roſe buds, ib. 
To make plague water, 327 
To make ſurfeit water, ib. 
To make milk water, 328 


CHAP. XXI. 


How to market, and the Seaſon; of the Year for Butchers Meat, 


Poultry, Fiſh, Herbs, Roots, and Fruit, &c. 


IECES in a bullock, 328 
P In a ſheep 329 
n a calf, ib. 
In a houſe lamb, ib. 
In a hog, ib. 
A bacon hog, 330 


To chuſe butcher's meat, ib. 


How to chuſe brawn, veniſon, 

Weſtphalia hams, &c, 332 
How to chuſe poultry, 333 
Fiſh in {caſon, Candlemas quar- 

ter, 336 
Midſummer quarter, ib. 
Michaelmas quarter, ib, 


Chriſtmas quarter, 337 
How to chuſe fiſh, ib. 
January.— Fruits which are yet 


laſting, 338 
February.— Fruits yet laſting, 
339 


March—Fruits yet laſting, ib. 


April.—Fruits yet laſting, ib. 
May.—The product of the kit- 
chen and fruit garden this 
month, ib. 
June. The product of the kit- 
chen and fruit-garden, ib. 


july. 
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July.—The product of the 
kitchen and fruit garden, 
e. 

Auguſt.— The product of the 
kitchen and fruit garden, 1b. 
September. The product of the 
kitchen and fruit garden, 341 


O aber. he product of the 
kitchen and fruit garden, 
page 805 
November. -The product of the 
kitchen and fruit garden, ib. 
December. The product of the 
kitchen and fruit garden, ib. 


CHAP. XXII. 


Certain cure for the bite 


of a mad dog, 342 
Another cure for the bite of 4 
mad dog, ib. 


A receipt againſt the plague, ib. 


How to keepclear from bugs, 343 
An effectual way to clear the 
bedſtead of bugs, 344 
Directions for the W 
ib. 


T 


O dreſs a turtle the Weft- 
India way, 344 
Another way todreſs a turtle, 346 
To make mock turtle, 347 
To make ice cream, ib. 
A turkey, &c. in jelly, 348 
To make curon, 349 


To candy cherries or green- 


Sages, ib. 
To take iron molds out of linens 
ibs 


To make India pickle, ib. 
To prevent the infection among 
horned cattle, 350 


NECESSARY DIRECTIONS FOR CARVING. 


O cut up a turkey, 350 

To rear a goole, ib. 

To unbrace a mallard or ducxk, ib. 
To unlace a coney, 351 

Towing a partridge, or quail, ib. 
-A PE 


2 — on preſerving 


ſalt meat, fo as to keep it 
mellow and fine for three or 
four months; and to preſerve 
potted butter, 35 
To dreſs a mock turtle, 334 
To dreſs haddocks after the 


Spaniſtr way, ib. 
To dreſs haddocks the Jews 
way, 1 


A Spaniſh peas ſoup, 355 
To make onion ſoup the Spaniſh 
way, ib. 


5 


To allay a pheaſant or real, 381 
To diſmember a hern, ib. 
To thigh a woodcock, ib. 


To diſplay a crane, ib. 
To lift a iwan, 352 
N DI X. 


Milk ſoup the Dutch way, 35 5 
Fiſh paſties the Italian way, ib. 
Aſparayus the Italian way, 356 
Red cabbage dreſſed hos the 
Dutch way, good for a cold 
in the breaſt, ib. 
Cauliflowers drefled the Spaniſh 
way, il. 
Carrots and French beans dreſi- 
ed the Dutch wav. 356 
Beansdreſſed theGerm anway, ib. 
Artichoke ſuckers dreſied the 
apaniſh way, 
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To dry pears u t ſugar, 
i page 357 
Ginger tablet, ib. 


Artichokes preſerved the Spa- 

niſh way, ib. 
To wake almond rice, 358 
To make ſham chocolate, ib. 
Marmalade of eggs the Jews 

way, ib. 
A cake the Spaniſh way, ib. 
A cake another way, 359 
To dry plums ib. 
To make ſug; t of pearl, ib. 
To make fruit watcrs of cod- 


lins, &. ib. 
To make white wafers, 300 
To make brown wafers, ib. 
How to dry peaches, ib, 


How to make al: ONE knots, ib. 
'Fo preſerve apricots, 361 


How to make almond milk 5 


a with, ib. 
How to make gooſeberry wafers, 
ib. 


How to make the thin apricot 
ciups, 302 
How to preſerve golden pippins, 
| 1b, 

To preſerve grapes, ib. 
To preſerve green codlinge, 1b, 
How to make blackberr y wine, 
363 
The beſt way to make raitin 
wine, ib. 
How to preſerve white quinces 
whole, 304 
How to make orange waters, ib. 
How to make oran: 2e cakes, ib. 
How to make white cakes, like 
china diſhes, 265 
To make a lemon honeycomb, 


ib, 

How to dry cherries, ib. 
How to make fine almond cakes, 
ib. 

How to make Uxbridge cakes, 
355 

How to make mead, ib, 


E N TVS. 


To make marmalade of cherries, 


P*ge 36 
To dry damoſins 65 


Marmalade of quince white, ib. 


To preſerve apricots or plums 


green, ib. 
To preferve cherries, ib. 
To preſerve barberties, 368 
How to make wigs, ib. 


To make fruit waters; coclins 
or plums do beſt, ib. 
To make German plums, ib. 
To make cracknels, 36 
To mike orange loaves, ib. 
To make a lemon-tower of pud- 


ding, ib. 
How to make the clear lemon 
cream, ib. 


How to make chocolate, 4370 
Another way to make chocolate, 


ib. 

Cheeſecakes without currants, 
ib. 

How to preſerve white pear- 
plams, 371 
To preterve currants, ib. 
To preferie raſpberries, ib. 
Jo make biſcuit bread, 1b. 
'To candy angelica, 372 
To preſerve cherries, ib. 


To barrel morello cherries, ib. 
To drv pear-plume, 1b. 
The filling tor the aforeſuid 


plums, 373 
To candy caſſia, ib. 
To make carraway cakes, ib. 


To preſerve pippins in ſlices, 374 
8 .Ack-cicam like butter, ib. 
Barley cream, ih, 
Almond butter, ib. 
Zugar Cakes, 375 
Sugar-cakes, another way, ib. 
Clomed cream, ö ib. 
Quince cream, 
Citron cream, 376 
Cream of apples, quince, gooſe- 

berries, pruncs, or raſpber- 

Cs, ib. 


Sugar 


ib. 1 


CO ME. 


Sugar-loaf cream, page 37 
Conſerve of roſes boiled, 377 
How to make orange biſcuirs,ib. 
How to make yellow varniſh. ib. 
How to make a pretty varniſh to 
colour little baſkets, bowls, or 
any board where nothing hor 
is ſec on, 78 
How to elan gold or ſilver ns 
1 
How to make ſweet powder for 
cloaths, ib. 
To clean white ſa'!tins, flowered 
{ilks, with gold and ſilver in 
them, 379 
To keep arms, iron or ſteel, from 
ruling, ib. 
The Jews way to pickle beef 
which will go good to the 
Welt Indies, and keep a year 
good iu the pickle ; and with 


ene, will go to the Eaſt 


Indies, ib. 
How to make cyder, 380 
For fining cy der, ib. 


To make chouder, a ſea diſh 381 
To clarify ſugar; aſter the Spaniſh 
way, ib. 
To make Spanish fritters, ib. 
To fricaſce pigeons the Italian 
way, id. 
Pickled beef for preſent uſe, 382 
Beef ſteaks after the French w ay. 


10. 
A capon done after the French 
way, 1b. 


To make Hamburgh ſauſagce, ib. 
Sauſages after the German w: *. 


1b. 

A tui key ſtuffed after the Ham- 
burgh way, 333 
Chickens greſſed the French 
way, ib. 
A calt's head dreſſed after the 
Dutch way, ih. 
Chickens and tuikies dreſiedafter 
the Dutch way, ib. 


To make a fricaſce of cal ves feet 


E N 


. 


and chaldron, after the Italian 
way, page 383 


To pickle the fine purple cab- 


bage, ſo much admired at the 


great tables, 384 
To make the pickle, ibs 
To raſe muſhrooms, ib. 
'The flag's- heart water, 385 
To make angelica water, ib. 
To make milk water, 1b. 


To make ſlip-coat cheeſe, 380 
To make brick-bat cheeſe, It muſt 
be made in September, ib. 
To make cordial poppy water. ib. 
To make white mead, ib. 
To make brown pottage, 487 
To make white barley pottage 
with a large chicken in the 
middle, 19. 
To make a frangas incopades, ib. 
To make a Scotch haggaſs 388 
To make it with fee: fruit, ib. 
To make ſour crout, ids 
To keep green peas, beans, &. 
and fruit, frech and good il 
Chriſtmas, ib. 
To make paco-lilla, or India 
pickle, the fame the mangoes 
come over In, 389 
To preſerve cucumbers equal 
with anz India ſweet- meat, 
399 
The Jews way of preſerving 
ſalmon, and all forts ot fich. 
ib. 
To preſerve tripe to go to the 
Eatt Indics, 291 
The manner of dreſſing various 
ſorts ot dried fiſh ; as ſtock- 
fiſh, cod, ſalmon, whitiogs, 


&C. ils 
The war ot curing mockere!, 393 
To dreſs cured mackerel, ib. 
Calves feet ſtewed, | 
To wake fricandillue, "ICs 
To mike a fine bitter, 394 


An approved method practiſed 
by NIrs. Dukely, the queen? 8 


tyre; 


EON T NTS. 


tyre · woman, to preſerve hair, 
and make it grow thick, page 


a 394 
To make Carolina ſnow-balls, ib. 


A Carolina rice pudding, page 


39 
To diſlil treacle water, lady Nw 


mouth's Way. \.. "Ws 


RECEIPTS for PERFUMERY, &c. 


O make red, light, or pur- 

ple waſh. b: Ns, 399 

To make red, blue, or purple 
1 or to marble dit- 
ib. 

White almond waſh- balls, 400 
Brown almond waſh- balls, ib. 
To make lip- ſalve, 401 
A ſtick or compoſition to take 
hair out by the roots, ib. 

To make white lip-falve, and for 
chopped hands and face, ib. 


French rouge, ib. 
Opiate for the teeth, ib. 
Deleſcot's opiate, ib. 
To make ſhaving oil, 402 


To take iron molds out of linen, 
and greaſe out of woollen or 


filk, ib. 
Waſh. for the face, ib. 
Liquid for the hair, ib. 


To make white al mond paſte, ib. 
To make brown almond paſte, ib. 
Sweet · ſcented bags to lay with 


linen, 403 
Honey water, ib. 
Orange butter, ib. 
Lemon butter, ib. 
Marechalle powder, ib. 


Virgin's milk, 403 
Eau de bouquet, 404 
Ambroſia noſegay, ib. 
Pearl water, ib. 
Eau de luce, ib. 
Milk flude water, ib. 
Miſs in her teens. ib. 


Lady Lilley's ball, ib. 


my tat err 3 A 
8 


— A þ. 4 4 
2 


Hard pomatum, 408 
Soft pomatum, ib. 
Nun's cream, ib. 
Eau ſans pareil, ib. 
Beautifying water, ib. 
Lozenges for the heart-burn, ib. 
Lozenges for a cold, ib. 
To make dragon roots, 400 
Shaving powder, ib. 4 
Windſor ſoap, ib. 
Soap to fill ſhaving-boxes, ib. 6 
Tooth-powder, ib. 
Cold cream, 407 
Turlington's balſam, ib. 
Sirop de capillaire, iba 
Remedy for a confumption, 403 
To ſtopa violent purging,orflux, 1 

ib. *Y 
For obſtructions in the womb, ib. 


409 
. 1b. 


Another ſor obſtructions, 
For a hoarſeneſs, ä 
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Petit Parties. 
Roſard of Beef 
Palates, 
Apple Pie. 
Fricaſey of 
weetbreads. 


8 


Fillets of Soals. 


COURSE 


ſt Ducks, 
Cartlet. 
Leveret. 


Jellies. 
Orange Puffs. 


F THE 
ART of COOKERY 


MAD E 


PLAIN AND EASY. 


DSS. ASI SSIS DE RES NN NEN 
| c H A P. I. 
Of ROASTING, BOILING, Oc. 
1 profeſſed cooks will find fault with touebing upon 
a branch of cookery which they never thought worth 
their notice, is what I expect: however, this I know, it 1s 
the moſt neceſſary part of it; and few ſervants there are, 
that know how to roaſt and boil to perfection. 

I do not pretend to teach profeſſed cooks, but my deſign is 
to inſtruCt the ignorant and unlearned (which will likewiſe 
be of great uſe in all private families), and in ſo plain and full 
a manner, that the moſt illiterate and ignorant perſon, who can 
but read, will know how to do every thing in Cookery well. 

I ſhall firſt begin with roaſt and boiled of all ſorts, and muſt 
deſire the cook to order her fire according to what ſhe is to 
dreſs ; if any thing very little or thin, then a pretty little briſk 
fire, that it may be done quick and nice; if a very large joint, 
then be ſure a good fire be laid to cake. Let it be clear at th: 


bottom; and when your meat is half done, move the dripping- 
pa a 
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pan and ſpit a little from the fire, and ſtir up a good briſk fire ; 
tor according to the goodneſs of your fire, your meat will be 
done ſooner or later. 


BEE F. 


IF beef, be ſure to paper the top, and baſte it well all the 
time it is roaſting, and throw a handful of ſalt on it When 
you ſee the ſmoak draw to the fire, it is near enough; then 
take off the paper, baſte it well, and drudge it with a little 
flour to make a fine froth. Never ſalt your roaſt meat before 
you lay it to the fire, for that draws ont all the gravy. If you 
would keep it a few days before you dreſs it, dry it very well 
with a clean cloth, then flour it all over, and hang it where 
the air will come to it; but be ſure always to mind that there 
is no damp place about it; if there is, you mult dry it well 
with a cloth. Take up your meat, and garniſh your difh with 
nothing but horſe-raddiſh. 


MUTTON- and LL ee. 


AS to roafting of mutton, the loin, the chine of mutton, 
(which is the two loins,) and the ſaddle, (which is the two 
necks and part of the ſhoutders cut together,) mult have the 
Nin raiſed and ſkewered on, and, when near done, take off 
the hin, baſte, and flour it to froth it up. All other ſorts of 
mutton and lamb muſt be roaſted with a quick, clear fire, 
without the {kin being raiſed, or paper put on. You ſhould 
u ays obſerve to baſte your meat as ſoon 2s you hy it down 
to tout, forinkte ſome ſalt on, and, when near done, drudge 
it with a little flour to froth it up. Garniſh mutton with 
torſe-raddilth ; lamb, with crefles, or ſmall-fallading, 


FEAT. 


AS to veal, you muſt be careful to roaſt it of a fine brown; 
if a large joint, a very good fire ; if a ſmall joint, a pretty little 
briſk fire; if a fillet or loin, be ſure to paper the fat, that you 
!ofe as little of that as poſſible. Lay it ſome diſtance from the 
fire till it is ſoaked, then lay it near the fire. When you lay 


it down, baſte it well with good butter; and when it is near 


enough, baſle it again, and drudge it with a little flour. The 
breaſt you mult rouſt with the caul on till it is enough; and 
Keuter the ſweetbread on the backfide of the breaſt. When it 
iz nigh cnoagh, take cf the caul, baſte it, and drudge it with 
2 litele flour. 1 
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POR K. 


PORK mult be well done, or it is apt to ſutfeit. When 
you roaſt a loin, take a ſhape pen-knife and cut the ſkin a- 
croſs, to make the crackling eat the better. The chine mult be 
cut, and ſo muſt all pork that has the rind on. Roaſt a leg of 
pork thus: take a knife, as above, and ſcore it; ſtuff the 
knuckle part with ſage and onion, chopped fine with pepper 
and ſal: : or cut a hole under the twiſt, and put the ſage, &c. 
there, and ſkewer it up with a ſkewer. Roaſt it criſp, be- 
cauſe moſt people like the 131d criſp, which they call crack- 
ling. Make ſome good apple- ſauce, and ſend up in a boat; 
then have a little drawn gravy to put in the diſn. This they 
call a mock gooſe, The ſpring or hand of pork, if very 
young, roaſted like a pig, eats very well; or take the ſpring, 
and cut off the ſhank or knuckle, and ſpinkle ſage and onion 
over it, and roll it round, and tye it with a ſtring, and roaſt 
it two hours, otherwiſeit is better boiled The ſparerib ſhould 
be baſted with a little bit of butter, a very little duſt of flour, 
and ſome ſage ſhred ſmall: but we never make any ſauce to 
it but apple-ſauce. The beſt way to dreſs pork griikins is to 
roaſt them, baſte them with a little butter and ſage, and a lit- 
tle pepper and alt. Few eat any thing with theſe but muſ- 


tard. 
Te roaſt a Pig. 


SPIT your pig. and lay it to the fire, which muſt be a very 
good one at eact; end, or hang a flat iron in the middle of 
the grate, Be ſore you lay your pig down, take a little ſage 
ſhred ſmall, z piece of butter as big as a walnut, and a little 
pepper and falt; put them into the pig, and ſow it up with 
coarle thread; then flour it all over very well, and keep flour- 
ing it till the eyes drop out, or you find the crackling hard. 
Le ſure to fave all the gravy that comes out of it, which you 
muſt do by ſetting baſons or pans under the pig in the drip- 
ping-pan, as ſoon as you find the gravy begins to run, When 
the pig is enough, ſtir the fire up briſłk; take a coarſe cloth, 
with about a quarter of a pound of butter in it, and rub the 


pig all over till the crackling is quite criſp, and then take it 


up. Lay it in your diſh, and with a ſharp knife cut off the 
head, and then cut the pig in two, before you draw out the 
* Cut the ears off the head and lay at each end, and cut 
the under jaw in two and lay on each, {ide : melt ſome good 
butter, take the gravy you ſaved and put into it, boil it, and 
pour it into the Jiſh with the brains bruiſed fine, and the ſage 
mixed all together, and then hos it to table, 

2 Auel 
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Another way to reeft a Pig. 


CHOP ſome ſage and onion very fine, a few crumbs of 
bread, a little butter, pepper, and ſalt rolled up together, 
put it into the belly, and ſew it up before you lay down the 
pig: rub it all over with ſweet oil; when it is done, take a 
dry cloth and wipe it, then take it into a diſh, cut it up, and 
ſend it to table with the ſauce as above, 


Different ſorts of Sauce for a Pig. 


NOW you are to obſerve there are ſeveral ways of making 
ſauce for a pig. Some do not love any ſage in the pig, only 
a cruſt of bread ; but then you ſhould have a little dried ſage 
rubbed and mixed with the gravy and butter. Some love 
bread-ſauce in a baſon, made thus : take a pint of water, put 
in a good piece of crumb of bread, a blade of mace, and a 
little whole pepper; boil it for about five or ſix minutes, and 
then pour the water off: take out the ſpice, and beat up the 
bread with a good piece of butter, and a little milk or cream, 


Some love a few currants boiled in it, a glaſs of wine, and a 


little ſugar, but that you mult do juſt as you like it. Others 
take half a pint of good beef gravy, and the gravy which 
comes out of the pig, with a piece of butter rolled in flour, 
two ſpoonfuls of catchup, and boil them all together; then 
take the brains cf the pig and bruiſe them fine ; put all theſe 
together, with the ſage in the pig, and pour into your diſh. It 
is a very good ſauce, When you have not gravy enough comes 
out of your pig with the butter for ſauce, take about half a 
pint of veal gravy and add to it; or ſtew the petty-toes, and 
take as much of that liquor as will do for ſauce, mixed with 


the other. N. B. Some like the ſauce ſent in a boat, or 
baſon. 


To roaſt the Hind-quarter of Pig, lamb-faſhien. 
AT the time of the year when houſe-lamb is very dear, take 


the hind-quarter of a large roaſting pig; take off the ſkin and 


roaſt it, and it will eat like lamb with mint-ſauce, or with a 
ſallad, or Seville orange. Half an hour will roaſt it. 


To bake a Pig. 

IF you ſhould be in a place where you cannot roaſt a pig- 
lay it in a diſh, flour it all over well, and rub it over with 
butter; butter the diſh you lay it in, and put it into the oven. 
V ken it is enough, draw it out of the oven's mouth, and rub 

ut 
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MADE PLAIN AND EASY, c 


it over with a buttery cloth; then put it into the oven again 
till it is dry; take it out, and lay it in a diſh : cut it up, take 
a little veal gravy, and take off the fat in the diſh it was baked 
in, and there will be ſome good gravy at the bottom ; put 
that to it, with a little piece of butter rolled in flour ; boit it 
up, and put it into the diſh, with the brains and ſage in the 
belly. Some love a pig brought whole to table; then you 
are only to put what ſauce you like into the diſh, 


To melt Butter. 


IN meleing of butter you muſt be very careful ; let your 
ſaucepan be well tinned ; take a ſpoonful of cold water, a 
little duſt of flour, and half a pound of butter cut to pieces: 
be ſure to keep ſhaking your pan one way, for fear it ſhould 
oil; when it is all melted, let it boil, and it will be ſmooth 
and fine, A ſilver pan is beſt, if you have one. 


To roaft Geeſe, Turkies, Oc. 


WHEN you roaſt a gooſe, turkey, or fowls of any ſort, 
take care to ſinge them with a piece of white paper, and baſte 
them with a piece of butter; drudge them with a little flour, 
and ſprinkle a little ſalt on; and when the ſmoak begins to 
draw to the fire, and they look plump, baſte them again, 
and drudge them with a little flour, and take them up. 


Sauce for a Gooſe. 


FOR a gooſe make a little good gravy, and put it into a 
baſon by itſelf, and ſome applesſauce into another, 


Sauce for a Turkey. 


FOR a turkey good gravy in the diſh, and either bread or 
onion ſauce in a baſon, or both. 


Sauce for Fowl:s. 


TO fowls you ſhould put good gravy in the diſh, and ei- 
ther bread, pe lley, or egg-ſauce in a baſon. 
v» 


Sauce for Ducks. 


FOR ducks, a little gravy in the diſh, and onion-fauce in 
2 cup; if liked, 5 
3 


Sauce 
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Sauce for Pheaſants and Partridges. 


PHEASANTS and partridges ſhould have gravy in the 
diſh, and bread- ſauce in a cup, and poverroy-ſauce. 


| To reaſi Larks. 

PUT a ſmall bird-ſpit through them, and tie them on an- 
other; roaſt them, and all the time they are roaſting kecp 
bailing them very gently with butter, and ſprinkle crumbs 
of bread on them till they are almoſt done; then let them 
brown before you take them up, 

The beſt way of making cruinbs of bread is to rub then 
througl i a ſine cullender, and put into a littic butter in a ſtęw- 
pan; malt it, put in your cruabs of bread, and keep them 
Ilirting till they are of a light brown ; put them ou a ſieve 
to drain a few minutes; lay your larks in a dith, and the 
crumbs all round, almoſt as high as the larks, with plain 
butter in a cup, and ſome gravy in another. 

To raj. Woodcocks and Snipes. 

PUT them on a little bird-ſpit, and tie them on another, 
and put them down to roaſt; take a round of a threepenny 
tcaf, and toaſt it brown and butter it; then lay it in a diſh 
under the birds; baite hem with a little butter; take the 
trail out before you ſpit them, and put into a ſmall ſtew-pan, 
with a little gravy 3 ſimmer it gently over the fire for five 
or {ix minutes; add a little melted butter to it, put it over 
your toaſt in the diſh, and when your woodcocks are roaſted 


put then on the toalt, and ſet it over a lamp or chafing-dith 
for three minutes, and ſend them to table. 


To reoft a Pigeon. 
TAKE ſome parſley ſhred fine, a piece of butter asbig as 
2 waluut, a little pepper and falt; tie the neck-end tight; 
tie a ſtring round the legs and rump, and faſten the other 


end to the top of the chimney-picce, Baſte them with but- 
ter, and when they ate enough lay them in the diſh, and 


tley will ſwim with gravy. You may put them on a little 
tpit, and then tie both ends cloſe, 


To brol a Pigeon. 


WHEN you broil them, do them in the ſame manner, 
and take care your fire is very clear, and ſet your giidiron 
High, that they may not burn, and have a little parfley and 
butter in a cup. You may ſplit them, and broil them ym 

little 
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kttle pepper and ſalt: and you may roaſt them only with a 
little parſley and butter in a diſh. 


Directions for Geeſe and Ducks. 
As to geeſe and ducks, you ſhould have ſage and onions 
ſhred fine, with pepper and ſalt put into the belly. 
PUT only pepper and ſalt into wild-ducks, eaſterlings, 


wigeon, teal, and all other fort of wild-fow), with gravy in 
the diſh, or ſome like ſage and onion in one, 


To roaſt a Hare. 


TAKE your hare when it is caſed ; truſs it in this man- 
ner, bring the two hind-legs up to its ſides, pull the fore-legs 
back, put your {kewer firſt into the hind leg, then into the 
fore leg, and thruſt it through the body; put the fore-leg on, 
and then the hind-leg, and a ſkewer through the top of 
the ſhoulders and back part of the head, which will hold the 
head up. Make a pudding thus ; take a quarter of a pound 
of beef-ſuet, as much crumb of bread, a handful of parſle 
chopped fine, ſome ſweet herbs of all ſorts, ſuch as baſil, 
marjoram, winter-ſavory, and a little thyme, chopped very 
fine, a little nutmeg grated, ſome lemon-peel cut fine, pep- 
per and ſalt, chop the liver fine, and put in with two eggs, 
mix it up, and put it into the belly, and few or ſkewer it up; 
then ſpit it and lay it to the fire, which muſt be a good one. 
A good ſized hare takes one hour, and ſo on in proportion. 


Different forts of Sauce for a Hare. 


TAKE for ſauce, a pint of cream, and half a pound of freſh 
butter.z put them in a ſauce-pan, and keep ſtirring it with a 
ſpoon till the butter is melted, and the ſauce is thick; then 
take up the hare, and pour the ſauce into the diſh. Another 
way to make ſauce for a hare 1s, to make good gravy, thick- 
ened with a little piece of butter rolled in flour, and pour it 
into your diſh, You may leave the butter out, it you do not 
like it, and have ſome currant jelly warmed in a cup, or red 
wine and ſugar boiled to a ſyrup, done thus: take a pint of 
red wine, a quarter of a pound of ſugar, and ſet over a flow 
fire to ſimmer for about a quarter of an hour. You may do 
half the quantity, and put it into your ſauce-boat or baſon. 


To brotl Steaks. | 


FIRST have a very clear briſk fire: let your gridiron b 
Very clean; put it on the fire, and take a chaſfing diſh with a 
| B 4 few 
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few hot coals out of the fire. Put the diſh on it which is to 
lay your ſteaks on, then take fine rump iteaks about half an 


inch thick; put a little pepper and ſalt on them, lay them on 


the gridiron, and (if you like it) take a ſhalot or two, or a fine 
onion, and cut it fine; put it into your diſh. Keep turning 
your ſteaks quick till they are done, for that keeps the gravy 
in them, When the ſteaks are enough, take them carefully 


off into vour diſh, that none of the gravy be loſt; then have 


ready a hot diſh and cover, arid carry them hot to table with 
the cover on. You may ſend ſhalot in a plate, chopt fine. 


Directions concerning the Sauce for Steaks. 


IF you love pickles or horſe-raddiſh with ſteaks, never gar- 
niſh your diſh, becauſe both the garniſhing will be dry, and 
the ſteaks will be cold, but lay thoſe things on little plates, 


and carry to table. The great nicety is to have them hot 
and full of gravy. | 


General Directions concerning Broiling. 


As to mutton and pork ſteaks, you muſt keep them turn— 
ing quick on the gridiron, and have your diſh ready over a 
chaffing-diſh of hot-coals, and carry them to table covered 
hot. When you broil towls or pigeons, always take care 
your fire is clear; and never baſte any thing on the gridiron, 
for it only makes it ſmoked and burnt, 


General Directions concerning Boiling. 


AS to all ſorts of boiled meats, allow a quarter of an hour 
to every pound ; be ſure the pot is very clean, and ſkim it 


. well, for every thing will have a ſcum riſe, and if that boils 


down, it makes the meat black. All forts of freſh meat yon 


are to put in when the water boils, but fault meat when the 
water is warm. a 


To boil a Ham. 


WHEN you boil a ham, put it into your copper when the 
water 1s pretty warm, for cold water draws the colour out ; 
when it boils, be careful it boils very ſlowly. A ham of twen- 
ty pounds takes four hours and a half, larger and ſmaller in 
proportion. Keep the copper well ſkimmed, A green ham 
wants no ſoaking, but an old ham muſt be ſoaked ſixteen 
hours in a large tub of ſoſt water. 7 
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To boil a Tongue. 


A TONGUE, if falt, ſoak it in ſoft water all night, boil 
it three hours; if freſh out of the pickle, two hours and an 
half, and put it in when the water boils ; take it out and 
pull it, trim it, garniſh with greens and carrots. 


To toil Fowls and Houſe-lamb., 


 FOWLS and houſe-lamb boil in a pot by themſelves, in a 

good deal of water, and if any ſcum arifes take it off, They 
will be both ſweeter and whiter than if boiled in a cloth. A 
little chicken will be done in fifteen minutes, a large chicken 
in twenty minutes, a good fowl in half an hour, a little 
turkey or gooſe in an hour, and a large turkey in an hour 
and a half. | 


Sauce for a boiled Turkey, 


THE beſt ſauce for a boiled turkey is good oyſter and ce- 
lery ſauce. Make oyſter-ſauce thus: take a pint of oyſters 
and ſet them off, ſtrain the liquor from them, put them in 
cold water, and waſh and beard them; put them into your 
liquor in a ſtew- pan, with a blade of mace, and ſome butter 
rolled in flour, and a quarter of a lemon; boil them up, then 
put in half a pint of cream, and boil it all together gently ; 


take the lemon and mace out, ſqueeze the juice of the lemon 


into the ſauce, then ſerve it in your boats or baſons. Make 
celery-ſauce thus : take the white part of the celery, cut it 
about one inch long ; boil it in ſome water till it 1s tender, 
then take half a pint of veal broth, a blade of mace, and 
thicken it with a little flour and butter, put in half a pint of 
cream, boil them up gently together, pu in your celery and 
boil it up, then pour it into your boats. 


Sauce for a bailed Gooſe. 


SAUCE for a boiled gooſe muſt be either onions or cab- 
bage, firſt boiled, and then ſtewed in butter for five minutes. 


Sauce for baited Ducks or Rabbits. 


TO bailed ducks or rabbits, you muſt pour boiled onions 
over then which do thus: take the onious, peel them, and 
boil them in a great deal of water,; ſhift your water, then let 
them boil about two hours, take them up, and throw them into 
acullender to drain, then with a kniſe chop them on a board, 


and 
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the time it is roaſling at a good quick fire, two hours will do 


PO THE ART OF COOKERY 
and rub them through a cullender; put them into a ſauces 
pan, juſt ſhake a little flour over them, put in a little milk 
or cream, with a good piece of butter, and a little ſalt ; ſer 
them over the fire, and when the butter is melted they are 
enough. But if you would have onion-ſauce in half an hour, 


take your onions, peel them, and cut them in thin flices, put 


them into milk and water, and when the water boils they will 
be done in twenty minutes, then throw them into a cullen- 
der to drain, and chop them and put them into a ſauce-pan ; 
{ſhake in a little flour, with a little cream if you have it, and 
a good piece of butter ; ſtir all together over the fire till the 
butter is melted, and they will be very fine. The ſauce is 
very good with roaſt mutton, and it is the beſt way of boiling 
Onions. 
To ronft Ieniſon. 


TAKE a haunch of veniſon and ſpit it; rub ſome butter all 
over your haunch ; take four ſheets of paper well buttered, 
put two on the haunch ; then make a paſte with ſome flour, 
a little butter and water; roll it out half as big as your haunch, 
and put it over the fat part, then put the other two ſheets of 
paper on, and tie them with ſome pack-thread ; lay it to a 
briſk fre, and baſte it well all the time of roaſting ; if a large 
haunch of twenty-four pounds it will take three hours and 
an half, except it is a very large fire, then three hours will 
do: ſmaller in proportion. 


To dreſs a Haunch of Mutton. 


HANG it up for a fortnight, and dreſs it as dire &ed for 
a haunch of veniſon. | 


Different forts of Sauce for Veniſon. 


YOU may take either of theſe ſauces for venifon. Cur- 
rant-jelly warmed ; or a pint of red-wine, with a quarter of 
a pound of ſugar, ſimmered over a clear fire for hve or ix 
minutes; Or a pint of vinegar, and a quarter of a pound ot 
ſugar, fimmered till it is a ſyrup. 


To roaſt Mutton Veniſon-faſhion. 
TAKE a hind quarter of fat-mutton, and cut the leg like a 


baunch; lay it ina pan with the backſide of it down, pour 


a bottle of red-wine over it, and let it lie twenty-four hours. 
then ſpit it, and vaſte it with the ſame liquor and butter al! 


it, 
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-+ Have a little good gravy in a cup, and ſweet ſauce in 
another. A good fat neck of mutton eats finely done thus. 


To keep Veniſon or Hurts faveet ; or to male them fi ahin they 
int. 

IF your veniſon be very ſweet, only dry it with a cloth, and 
hang it where the air comes. It you would keep it any time, 
dry it very well with clean cloths, rub it all over with ground 
pepper, and hang it in an airy place, and it will keep a great 
while, If it ſtinks, or is muſty, take ſome Inkewarm water, 
and waſh it clean; then take freſh milk and water lukewarm 
and waſh it again; then dry it in clean cloths very well, and 
rub it all over with ground pepper, and hang 1t in an air 
place. When you roaſt it, you need only wipe it with a clean 
cloth, and paper it as before mentioned. Never do any thing 
elfe to veniſon, for all other things ſpoil your veniſon, and 
take away the fine flavour, and this preferves it better. than 
any thing you can do. A hare you may manage juſt the 
ſame way. | | 
To roaſt a Tingue and Vader. 

PARBOIL them ſirſt for two hours, then roaſt it, ſtick 
cight or ten cloves about it; baſte it with butter, and have 
ſome gravy and galintine- ſauce, made thus: take a few bread- 
crumbs, and boil in a little water, beat it up, then put in a 
gill of red-wine, ſome ſugar to ſweeten it; put it in a baſon 
or boat. 

To roajl Rabbits. 

BAS TE them with good butter, and drudge them with 2 
little flour. Half an hour will do them, at a very quick, clear 
fire; and, if they are very ſmall, twenty minutes will do them. 
Take the liver, with a little bunch of parſley, and boil them, 
and then chop them very fine together. Melt ſome good but- 
ter, and put half the liver and pariley into the butter; pour 
it into the diſh, and garniſh the dith with the other half. Let 
your rabbits be done of a fine light brown; or put the ſauce 
in a boat. 

To roaſt a Rabbit Hare-faſhion, 

LARD a rabbit with bacon : roaſt it as you do a hare, 
with a ſtuffing in the belly, and it eats very well. But then 
you mult make gravy ſauce ; but if you do not lard it, white 
fauce, made thus: take a little veal broth, boil it up with a 
little flour and butter, to thicken it, then add a gill of cream; 
keep it ſtirring one way till it is {mooth, then put it in a boat 
or in the diſh, Z uiet, 
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Turkies, Pheaſants, &c. may be larded. 


YOU may lard a turkey or pheaſant, or any thing, juſt as a 
you like it. 5 


To rooft a Foul, Pheaſant-faſhion. 


IF you ſhould have but one pheaſant, and want two in a 
dith, take a large full-grown fowl, keep the head on, and 
truſs it juſt as you do a pheaſant ; lard it with bacon, but do 
not lard the pheaſant, and nobody will know it. 


RULES to be obſerved in ROASTING. 


IN the firſt place, take great care the ſpit be very clean ; 
and be ſure to clean it with nothing but ſand and water. 
Waſh it clean, and wipe it with a dry cloth; for oil, brick- 
duſt, and ſuch things, will ſpoil your mcat. 


BEER. 


TO roaſt a piece of beef about ten pounds will take an 
hour and an half, at a good fire, "Twenty pounds weight 
will take three hours, if it be a thick piece; but if it be a 
thin piece of twenty pounds weight, two hours and a half 
will do it; and fo on according to the weight of your meat, 
more or leſs. Obſerve, in froſty weather your becf will take 
half an hour longer. 


MUTTO N. 

A leg of mutton of fix pounds will take an hour at a quick 
fire; if ſroſty weather an hour and a quarter; nine pounds, an 
hour and a half; a leg of twelve pounds will take two hours; 
if froſty, two hours and a half; a large ſaddle of mutton will 
take three hours, becauſe of papering it; a ſmall ſaddle will 
take an hour and a half, and ſo on, according to the ſize ; a 
breaſt will take half an hour at a quick fire; a neck, if large, 
an hour; if very ſmall, little better than half an hour; a 
ihoulder much about the ſame time as a leg; a chine bf 
twelve pounds an hour and a half, and ſo on. 


PORK. 


PORK muſt he well done. To every pound allow a 
quarter of an hour: for example, a joint of twelve pounds 
weight, three hours, and ſo on; if it be a thin piece of 
that weight, two hours will roaſt it. : 

| Directions 
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Directions concerning Beef, Mutton, and Pork. 


THESE three you may baſte with fine nice dripping. Be 
fure your fire be very good and briſk ; but do not lay your 
meat too near the fire, for fear of burning or ſcorching, 


E A Lo 


VEAL takes much the fame time roaſting as pork ; but be 
ſure to paper the fat of a loin or fillet, and baſte your veal 
with good butter. 


HOUSE-L A M B. 


IF a large fore-quarter, an hour and a half ; if a ſmall one, 
an hour. The outſide mult be papered, batted with good 
butter, and you mult have a very quick fire, If a leg, a- 
bout three quarters of an hour; a neck, a breaſt, or ſhoul- 
der, three quarters of an hour; if very ſmall, half an hour 


will do. 
. 


IF juſt killed, an hour; if killed the day before, an hour 
and a quarter; if a very large one, an hour and a half. But 


the beſt way to judge, is when the eyes drop out, and the 


ſkin is grown very hard; then you muſt rub it with a coarſe 
cloth, with a good piece of butter rolled in it, till the crack- 
ling is criſp and of a fine light brown. 


4 HA R E. 


YOU muſt have a quick fire. If it be a ſmall hare, put 
three pints of milk and half a pound of ſreſh butter in the 
dripping-pan, which mult be very clean and nice; if a large 
one, two quarts of milk and half a pound of freſh butter, 
You muſt baſte your hare well with this all the time it is 
roaſting 3 and, when the hare has ſoaked up all the butter 


and milk, it will be enough. Put your gravy, and hot cur- 
rant jelly, in boats. | 


. 


A middling turkey will take an hour; a very large one, 
an hour and a quarter; a ſmall one, three quarters of an 
hour. You muſt paper the breaſt till it is near done enough, 


then take the paper off and froth it up. Your fire muſt be 
very good. 


A GOGSE. 
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A 6 008 E. 
Obſerve the ſame rules. 
F OWLS. 8 


A large fowl, three quarters of an hour; a middling one, 
half an hour; very ſmall chickens, twenty minutes, Your 
fire mutt be very quick and clear when you lay them down. 


TAME DUCKS. 
Obſerve the ſame rules. | wy 


WILD DUCH#S. 


Twenty minutes; if you love them well done, twenty- 
five minutes. 


TE ATL, WIGEON, Er. 


Wigeon a quarter of an hour. Teal eleven or twelve mi- 
nutes. 


| WOODCOCKS. 
Twenty-five minutes. 


PARTRIDGES aid SNIPES: 


Twenty minutes. 


PTGEUNS ad L ARKS 


Twenty minutes. 


Dir. Trans concerning Poultry. 


IF vonr 372 is not very quick and clear when you lay 
vour poultry down to roaſt, it will not eat near ſo ſweet, or 
lor fo beautiful to the eye. 


vi, reep IVcat Hot. 


PHE Hot why to keep meat hot, if it be done before your 
company 1s r#46y, is to tet the diſſi over a pan of boiling wa- 


ter: cover the diſh with a deep cover, ſo as not to touch the 


megt, and throw a cloth overall, Thus you may keep your 
meat hot a long time, and it is better than over-roaſting and 
hatling the ment. Ie {team of the water keeps the meat 
£19), 2944 dogs BOLUTUW the gravy out, of draw it up; where- 
as, 
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as, if you ſet a diſh of meat any time over a chaſſing-diſh of 
coals, it will dry up all the gravy, and ſpoil the meat. 


To dreſs GREENS, ROOTS, &ec. 


ALWAYS be very careful that your greens be nicely 
picked and wathed. You ſhould lay them in a clean pan, for 
fear of ſand or duſt which 13 apt to hang round wooden veſ- 
ſels. Boil all your greens in a copper or ſauce- pan, by them- 
ſelves, with a great quantity of water. Boil no meat with 
them, for that diſeolours them. Ule no iron pans, &c. for 
they are not proper; but let them be copper, braſs, or ſilver, 


To d reſs Syinach. 


PICK it very clean, and waſh it in five or fix waters; put 
it in a ſauce- pan that will juſt hold it, throw a little ſalt over 
it, and cover the pan cloſe. Do not put any water in, but 
ſhake the pan often. You muſt put your ſauce-pan on a 
clear quick fire, As ſoon as you find the greens are ſhrunk 
and fallen to the bottom, and that the liqnor which comes 
out of them boils up, they are enough. Throw them into 
a clean fieve to drain, and ſqueeze it welt hetween two 
plates, and cut it in any form you like. Lay it in a plate, 
or ſmall diſh, and never put any butter on it, but put it in a 
cup. 


To dreſs Cabbages, Cc. 
CABBAGE, and all ſorts of young ſprouts, muſt be boiled 


in a great deal of water. When the italks are tender, or 
ſall to the bottom, they are enough ; then take them off, be- 
fore they loſe their colour. Always throw ſalt in your water 
before yuu put your greens in. Young ſprouts you ſend to 
table juſt as they are, but cabbage 1s beſt chopped and put 
into a ſauce- pan with a good piece of butter, ſtirring it for 


about five or ſix minutes, till the butter is all melted, and 
then ſend it to table. 


To dreſs Carrots. 


LET them be ſcraped very clean, and when they are e- 
nough, rub them in a clean cloth, then flice them into a 
piate, and pour ſome melted butter over them. If they are 
young ſpring carrots, half an hour will boil them; if large, 
an hour; but old Sandwich carrots will take two hours. 


To 
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To dreſs Turnips. 
THEY eat beſt boiled in the pot, and when enough take 


them out and put them in a pan, and maſh them with butter, 
a little cream, and a little ſalt, and ſend them to table. But 
you may do them thus : pare your turnips, and cut them into 
ice, as big as the top of one's finger: put them into a clean 
ſauce-pan, and juſt cover them with water. When enough, 
throw them into a ſieve to drain, and put them into a ſauce- 
pan with a good piece of butter and a little cream; ſtir them 
over the fire for five or ſix minutes, and fend them to table. 


To areſs Pa r/nps. 


THEY ſhould be boiled in a great deal of water, and when 
you find they are ſoft (which you will know by running a fork 
into them), take them up, and carefully ſcrape all the dirt 
off them, and then with a knife ſcrape them all fine, throw- 


ing away all the ſticky parts, and ſend them up plain in a 
diſh with melted butter, : 


To dreſs Broccoli. 


STRIP all the little branches, off till you come to the top 
one, then with a knife pcel off all the hard outſide ſkin, 
which is on the ſtalks and little branches, and throw them 
into water. Have a ſtew-pan of water with ſome ſalt in it: 
when it hoils put in the broccoli, and when the ſtalks are 
render it is enough, then ſend it to table with a piece of 
toaſted bread ſoaked in the water the broccoli is boiled in un- 


der it, the ſame way as aſparagus, with butter in a cup. The 
French eat oil and vinegar with it. 


To dreſs Pctaties. 

YOU muſt boil them in as Iitle water as you can, without 
burning the ſauce-pan. Coer the fauce-pan cloſe, and when 
the ſkin begins to crack they are enough. Drain all the water 
out, and let them ſtand covered ſora minuteor two; then peel 
them, lay them in your plate, and yourtſome mclted butter over 
them. The beſt way to do them is, when they are peeled to 
lay them on a gridiron till they are of a fine brown, and ſend 
them to table. Another way is to put them into a ſauce-yan 
with ſome good beef dripping, cover them cloſe, and ſhake 
the ſauce pan often for fear of burning to the bottom. When 
they are of a fine brown, and eritp, take tem up in a plate, 

then 
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hen büt mem into another for fear of the fat, and put butter 
in a cup. 


Ty dreſs Cauli flowers. 


TAKE your flowers, cut off all the green part, and then 
cut the flowers into four, and lay them into water for an hour: 
then have ſome milk and water boiling, put in the cauli- 
flowers, and be ſure to ſkim the ſauce-pan well. When the 
ſtalks are tender, take them carefully up, and put them into a 
cullender to drain: then put a ſpoonful of water into a clean 
ſtew-pan with a little duſt of flour, about a quarter of a pound 
of butter, and ſbake it round till it is all finely melted, with 
a little pepper and ſalt; then take half the cauliflower and cut 
tit as you would for pickling, lay it into the ſtew-pan, turn it, 
and ſhake the pan round. Ten minutes will do it. Lay the 
ſtewed in the middle of your plate, and the boiled round it. 
Pour the butter you did it in over it, and ſend it to table. 


Another way. 
= CUT the cauliflower ſtalks off, leave a little green on, and 
boil them in ſpring water and ſalt: about fifteen minutes will 


do them. Take them out and drain them; ſend them whole 
in a diſh, with ſome melted butter in a cup. 


To dreſs French Beans. 


FIRST ſtring them, then cut them in two, and afterwards 

»* acroſs: but if you would do them nice, cut the bean into 

our, and then acroſs, which is eight pieces. Lay them into 

wu,ater and falt, and when your pan boils put in ſome ſalt and 

: the beans; when they are tender they are enough; they will 

be ſoon done. Take care they do not loſe their fine green. 
Lay them in a plate, and have butter in a cup. 


| To dreſs Artichokes. 

; WRING off tbe ſtalks, and put them into cold water, and 
wah them well, then put them in, when the water boils, with 
the tops downwards, that all the duſt and ſand may boil outs 
3 1 An hour and a half will do them. 

1 | | 

n „ | To dreſs Aſparagus, 

— 4 SCRAPE all the ſtalks very carefully till they lock white, 
n then cut all the ſtalks even alike, throw them into water, and 
„ hape ready a ſtew-pan boiling. Put in ſoms ſalt, and tie the 
n 
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aſparagus in little bundles. Let the water keep boiling, ani 
when they are a little tender take them up. If you boil then 5 3 
too much you loſe both colour and taſte. Cut the round of ; 
ſmall loaf, about half an inch thick, toaſt it brown on both 
ſides, dip it in the aſparagus liquor, and lay it in your diſh; * 
pour a little butter over the toaſt, then lay your aſparagus on 
the toaſt all round the diſh, with the white tops outward, ** 
Do not pour butter over the aſparagus, for that makes them 
greaſy to the fingers, but have your butter in a baſon, and 
lend it to table, | N 


Directions concerning Garden Things. 


MOST people ſpoil garden things by over-boiling them. 
All things that are green ſhould have a little criſpneſs, for ii 
they are over-boiled, they neither have any ſweetneſs ot 
beauty. | = 
To dreſs Beans and Bacon. + | 

WHEN you dreſs beans and bacon, boil the bacon by i- 
ſelf, and the beans by themſelves, for the bacon will ſpoil the! © 
colour of the beans. Always throw ſome falt into the water, 7 
and ſome parſley, nicely picked. When the beans are enough 
(which you will know by their being tender), throw thern in- 
to a cullender to drain. Take up the bacon and ſkin it; 
throw ſome raſpings of bread over the top, and if you hare; 
an iron, make it red hot and hold over it, to brown the top of 
the bacon ;z if you have not one, hold it to the fire to brown; 
put the bacon in the middle of the diſn, and the beans all 
round, cloſe up to the bacon, and fend them to table, wid 
parſley and butter in a baſon. 
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To make Gravy for a Turkey or any fort of Fowls. 


_— 


TAKE a pound of the lean part of the beef, hack it with!“ 
knife, flour it well, have ready a ſtew- pan with a piece of freliþ * 
butter. When the butter is melted, put in the beef, fry it till} 2 
it is brown, and then pour in a little boiling water; ſhake ii] 
round, and then fill up with a tea-kettle of boiling-waterÞ © 
Stir it altogether, and put in two or three blades of mace, fou 
or five cloves, ſome whole pepper, an onion, a bundle of ſweet 
herbs, a little cruſt of bread baked brown, and a little piece 
carrot. Cover it cloſe, and let it ſtew till it is ag good as Jou 
would have it. This will mako a pint of cich gravy. 4 3 

1 
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1 To make 7 ral, Mutton, or Beef Gravy. h 
TAKE à raſher or two of bacon or ham, lay it at the bot- 


tom of your ſtew-panz put your meat, cut in thin ſlices over 
nz; and cut ſome onions, turneps, carrots, and cellery, a little 


thyme, and put over the meat, with a little all- ſpice; put a 
little water at the bottom, then ſet it on the fire, which mult 


de a gentle one, and draw it till it is brown at the bottom 


(which you may know by the pan's hiſſing), then pour boiling 


water over it, and ſtew it gently for one hour and a half: if a 
mall quantity, leſs time will do it. Seaſon it with ſalt. 


Brown Colouring fer Mude- diſpes. 
TAKE four ounces of ſugar, beat fine; put it into an iron 


q frying-pan, or earthen pipkin; ſet it over a clear fire, and when 


> the ſugar is melted it will be frothy ; put it higher from the 


fire until it is a fine brown; keep it ſtirring all the time, fil 


= the pan up with red wine; take care it don't boil over, add a 


little ſalt and lemon; put a little cloves and mace, a ſhallot or 


two, boil it gently for ten minutes; pour it in a baſon till it 


* K — 


is cold, then bottle it for uſe; 


To make Gravy. 

IF you live in the country, where you cannot always have 
gravy- meat, when your meat comes from the butcher's, take a 
piece of beef, a piece of veal; and 4 piece of mutton : cut 
them into as ſmall pieces as you can, and take a large deep 
fauce-pan with a cover, lay your beef at bottom, then your 
mutton; then a very little piece of bacon, a ſlice or two of 
carrot, ſome mace, cloves, whole pepper black and white, 
large onion cut in ſlices, a bundle of ſweet herbs, and then 
lay in your veal. Cover it cloſe over a ſlow fire for ſix or 
ſeven minutes, ſhaking tlie ſauce-pan now and then; then 
ſhake ſome flour in, and have ready ſome boiling water; pour 
It in till you cover the meat and ſomething more. Cover it 
cloſe, and let it ſtew till it is quite rich and good ; then ſeaſon 
it to your taſte with ſalt, and ſtraiti it off. This will do for 
moſt things; 

To bake a Leg of Beef. 
DO it juſt in the fame manner, as before directed, in the 
making gravy for ſoups, &. and when it is baked; ſtrain it 
through a coarſe ſieve. Pick out all the ſinews and fat, put 
them into a ſauce-pan with a few ſpoonfuls of the gravy; a littl-, 
82 bs red wine 
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red wine, a little piece of butter rolled in flower, and ſome muſ- 2 
tard ; ſhake your ſauce-pan often, and when the ſauce is hot 
and thick, diſh it up, and ſend it to table, It is a pretty diſh, k 


To bake an Ox's Head. | b \ 


DO juſt in the ſame manner as the leg of beef is directed to ; . 
be done in making the gravy for ſoups, &c. and it does full az 
well for the ſame uſes. If it ſhould be too ſtrong for any thing 


you want it for, it is only putting ſome hot water to it. Cold 
water will ſpoil it. | 


_ 


To boil Pickled Pork. 


BE ſure you put it in when the water boils. If a middling 
piece, an hour will boil it ; if a very large piece, an hour and 
a halt, or two hours. If you boil pickled pork too long, it 
will go to a jelly, You will know when it 1s done by trying 
it with a fork. 


CHAP. II. 


MADE DIS HES. 


we dreſs Search Collops. 


\AEE a piece of fillet of veal, cut it in thin pieces, about 
as big as a crown-piece, but very thin; ſhake a little 
flour over it, then put a little butter in a frying pan, and melt | 
it; put, in your collops and fry them quick till they are brown, | 
then lay them in a diſh: have ready a good ragoo made thus: 
take a little butter in your ſtew-pan, and melt it, then add? 
large ſpoonful of flour, ſtir it about till it is ſmooth, then put 
in a pint of good brown gravy z ſeaſon it with pepper and falt, | 
pour in a ſmall glaſs of white-wine, ſome veal {weet-breads, | 
force-meat balls, truffles, and morels, ox-palates, and muſl- | 
rooms; ſtew them gently for half an hour, add the juice of halt 
a lemon to it; put it over the collops, and garniſh with rafhers 
of bacon. Some like the Scotch collops made thus : put the 
collops into the ragoo, and ſtew then for five minutes. 


nd 


ca. to Wt. 


| 


148 * * 


9 
2 1 *** * * : 


8 , * * 3 0 
x© * 3 e 3 1 l * „„ * 
* . 


MADE PLAIN AND EASY. 22 


' 
* ww 


To dreſs White Collops. 


CUT the veal the ſame as for Scotch collops; throw them 
into a ſtew-pan; put ſome boiling water over them, and ſtir 
them about, then ſtrain them off; take a pint o! good veal 
broth, and thicken it; add a bundle ot {weet herbs, with 
ſome mace z put ſweet-bread, force-meat balls, and freſh 
muſhrooms ; if no freſh to be had, uſe pickled ones waſhed in 
warm water; ſtew them about fifteen minutes; add the yolk 
of two eggs, and a pint of cream; beat them well, toge- 
ther with ſome nutmeg grated, and keep ſtirring till it boils 
up; add the juice of a quarter of a lemon, then put it in your 
diſh, Garniſh with lemon. 


To dreſs a Fillet of Veal with Collups, 


TOR an alteration, take a ſmall fillet of vel, cut what 
collops you want, then take the udder and fill it with force- 
meat, roll it round, tie it with a pack-thread actoſs, and rcaft 
it; lay your collops in the diſh, and lay your udder in the 
middle. Garniſh your diſhes with lemon. 


To make Force-meat Balls. 


NOW you are to obſerve, that force-meat balls are a great 
addition to all made diſhes, made thus : take half a pound of 
veal, and half a pound of ſuet, cut fine, and beat in a marble 
mortar or wooden bowl; have a few ſweet-herbs and pai iley 
ſhred fine, a little mace dried and beat fine, a ſmall nutmeg 
grated, or half a large one, a little lemon-peel cut very tine, a 
little pepper and ſalt, and the yolks of two eggs; mix all theſe 
well together, then roll them in little round balls, and ſome in 
little long balls; roll them in flour, and fry them brown. If 
they are for any thing of white ſauce, put a little water in a 
ſauce-pan, and when the water boils put them in, and let them 
boil for a few miuntes, but never fry them for white ſauce. 


Truffles and Morels good in Sauces and Soups, 


TAKE half an ounce of truffles and morels, let them be 
well waſhed in warm water to get the ſand and dirt out, then 
ſimmer them in two or three ſpoonfuls of water for a few mi- 
nutes, then put them with the liquor into the ſauce. They 
thicken both ſauce and oops, and give it a fine flavour. 3 
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To ſtew Ox Palates. 


STEW them very tender: which muſt be done by putting 
them into cold water, and let them ſtew very ſoftly over à 
ſlow fire till they are tender, then take off the two ſkins, cut 
them in pieces, and put them cither into your made-diſh oz 


ſoup; and cock's-combs and artichoke-bottoms, cut (mall, 


and put into the made-diſh, Garniſh your diſhes with lemon, 
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ſweet-breads ſtewed, or white diſhes, and fried for brown ones, 


and cut in little pieces. 


To ragoo a Leg of Mutton. 


TAKE all the ſkin and far off, cut it very thin the right 
way of the grain, then butter your ſlew-pan, and ſhake ſome 


flour into it; lice half a lemon and half an omon, cur them 


very ſmall, a little bundle of ſweet herbs, and a blade of mace. 


Put altogether with your meat into the pan, ſtir it a minute or 


two, and then put in fix ſpoonfuls of gravy, and have ready an 


anchovy minced ſmall; mix it with ſome butter and flour, ſtir 
it altogether, for ſix minutes, and then diſh it vp, 


To make a Rrown Fricaſey. 


YOU muſt take your rabbits and chickens, and ſkin the rah- | 


bits, but not the chickens, then cut them into ſmall pieces, 
and rub them over with yolks of eggs. Have ready ſome grated 
bread, a little beaten mace, and a little grated nutmeg mixed 
together, and then roll them in it: put a little butter into a 
ſtew-pan, and when it is melted put in your meat. Fry it of 
a fine brown, and take care they do not ſtick to the bottom of 
the pan; then pour the butter from them, and pour in half a 
Pint of brown gravy, a glaſs of white wine, a few :{vſnrooms, 


or two ſpoontuls of the pickle, a little ſalt (if wanted), and a | 


piece of butter :olled in flour. 
diſh it up, and ſend it to table. You may add truffles and 
morcle, and cock's combs. 


To make a White Fricaſey. 


TAKE two chickens, and cut them in ſmall pieces; put 
them in warm water to draw out the blood, then put them 
into ſome good veal broth; if no veal broth, a little boiling 


Water, and ſtew them gently with a bundle of ſwect herbs, | 
and a blade of mace, til] they are tender; then take out the 
Iyegt herbs, add a little flour and butter, boiled gether, 10 
| thicken | 


When it is of a fine thicknels 


MADE PLAIN AND EASY. 22 


thicken it a little, then add half a pint of cream, and the yolk 
ol an egg beat very fine ; ſome pickled muſhrooms : the beſt 
way is to put ſome freſh muſhrooms in at firſt : if no freſh, then 
pickled ; keep ſtirring it till it boils up, then add the juice of 
half a lemon, ſtir it well to keep it from curdling, then put it 
in your diſh. Garniſh with lemon, | 


To fricaſey Rabbits, Lamb, or Veal. 
Obſerve the directions given in the preceding article. 


A ſecond Way to make a White Fricaſey. 


geht YOU muſt take two or three rabbits, or chickens, ſkin 
me them, and lay them in warm water, and dry them with a 
Em 2 clean cloth, Put them into a ſtew-pan, with a blade or two 
ce. of mace, a little black and white pepper, an onion, a little 
* Of bundle of ſweet herbs, and do but jul} cove: them with water: 
an ſtew them till they are tender. then with 2 fork ike them 
ſtir out, ſtrain the liquor, and put them into the pan again wich 


Z Half a pint of the liquor, and half a pin: ci cream, the yolks 

ol two eggs beat well, half a nutmeg grated, a glats of white 

= wine, a little piece of butter rolled in tour, and a gill of 
ah- muſhroons, keep ſtirring all together, all che while once way, 
till it is ſmooth aud of a fine thickneſs, and then diſh it up. 


es, © 

* Add what you pleaſe. 

ed | 

2 A third Way of making a White Fricaſey. 

: > TAKE three chickens, ſkin them, cut them into ſmall 

t > pieces, that is every joint alunder; lay them in warm was 
ter for a quarter of an hour, take them out and dry them with 


1 a a cloth, then put them into a ſtew-pan with aulk and water, 
and boil them tender; take a pint of good cream, a quarter. 
of a pound of butter, and ſtir it till it is thick, then let it ſtund 

nd till it is cool, and put to it a little beaten mare, haif a nut- 
meg grated, a little falt, and a few muſhroom: ; {tir all toge- 


7 ther, then take the chickens out of the liew-pan, throw away 
> what they are boiled in, clean the pan, and put in the chick- | 
ut | ens and ſauce together; keep the pan thaking round till they | 
m | | are quite hot, and diſh them up. Garniſh with lemon. l 
8 | | 
„ To fricaſey Rabbits, Lamb, Sweet-breads, or Tripes 
e 
o Do them the ſame way. 5 | 
3 C 4 Another | 
| 
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Another Way to fricaſey Tripe. 


TAKE a piece of double tripe, and cut it in pieces of 
about two inches; put them in a tauce-pan of water, with an 
onion and a bundle of ſweet herbs; boil it till it is quite ten- 'Y 
der, then have ready a bilhemel made thus: take ſore lean 
i ham, cut it in thin pieces and put it in a ſtew pan, aud ſome 
T1 veal, having firſt cut otf all the fat, put it over the ham; cut 
1 an onion in ſlices, ſome carrot and tvinip, a little thyme, 
cloves, and mace, and fome freſh muſhrooms chopped; put. a 
little milk at the bottom, and draw it gently over the fire; 
be careful it does not ſcorch; then put in a quart of miik, and 
half a pint of cream, ſtew it gently for an hour, thicken it 
with a little flour and milk, ſeaſon it with ſalt, and a very little 
Kian-pepper bruiſed fine, then ſtiain it off through a tammy, 

Put your tripe into it, toſs it up, and add fome force- meat 
balls, muſhrooms, and - oyſters blanched; then put it into 
your diſh, and garniſh with fried oyſters, or ſweet-breads, oz 
lemons. | 
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To ragoo Hogs Feet and Ears, 


TAKE your ears out of the pickle they are ſouſed in, or 
boil them till they are tender, then cut them into little long 
thim bits, about two inches long, and about as thick as a 
quill 5 put them into your itew-pan with half a pint of good 
gravy, or as much as will cover them, a glaſs of white wine, 
a good deal-of muſtard, a good piece of butter rolled in flour, 
5 and a little pepper and ſalt; ſtir all together till it is of a fine 
N thickneſs, and then diſh it up. The hogs feet muſt not be 

"| ſtewed but boiled tender, then flit them in two, and put the 
1 yolk of an egg over and crumbs of bread, and broil or fry them; 
il put the ragoo of cars in the middle, and the feet round it. 

Note, they make a very pretty diſh fried with butter and 

muſtard, and a little good gravy, if you like it. Then only 


cut the feet and ears iu two, You may add half an onion, cut 
Imall. | 


Tofry Tipe. 


CUT your tripe in long pieces of about three inches wide, 
and all the breadth of the double; put it in ſome ſmall-beer 
batter, or yolks of eggs; have a large pan of good fat, and 
| fry it brown, then take ir out and put it to drain; diſh it up 
| wich plain butter in a cup. 5 i 7 

| 0 


I CO Wes * S 


p 3p P 
ä 


—— - 


72 
— — 1 — —_ N 
— 2 
—— — 4 = . 


N 8 
F ˙² ‚-ůnm =. • vA 


7 
% Y . ” * * * = a PS. 06 1 Cone al 2 5 BF * 5 2 ＋ 2 u * 8 3 * . Lo Ep T, 2 
E n w e ee 


— 


22 e ee hat 


MADE PLAIN AND EAST is 


Tripe @ la Kilkenny, 


THIS is a favourite Iriſh diſh, and is done thus: take a piece 
pf double tripe cut in in ſquare pieces, have twelve large onions 

ecled and waſhed clean, cut them in two, and put them on to 
boi in clean water tiil they are tender; then put in your tripe, 
and boil it ten minutes; pour off almoſt all the liquor, ſhake a 
little flour in it, and put ſome butter in, and a little ſalt and 
muſtard ; ſhake it all over the fire till the butter is melted ; 
then put it in your diſh, and lend it to table as hot as poſſible. 
Garniſh with barberries or lemon. | 


A Fricaſey of Pigeons. 


TAKE eight pigeons new killed, cut them in ſmall pieces, 
and put them in a {tew-pan with a pint of white wine and a pint 
of water. Seaſon your pigeons with falt and pepper, a blade or 
two of mage, an cnion, a bundle of ſweet herbs, a good piece 
of butter rolled in a very little flour: cover it cloſe, and 
let them ſtew t:'] there is Juſt enough for ſauce, and then take 
out the onion and ſweet herbs, beat up the yolks of three eggs, 
grate half a nutmeg in, and with your ſpcon puſh the meat 
all to one fide of the pan and the gravy to the other ſide, and 
ſtir in the eggs; keep them ſtirring for fear of turning to curds, 
and when the ſauce is fine and thick ſhake all together, and 
then put the meat into the diſh, pour the ſauce over it, and 
have ready ſome ſlices of bacon toaſted, and fried oyſters 


throw the oyſters all over, and lay the bacon round. Gar- 
niſh with lemon. 


A Fricaſey of Lamb-ſlones and Sweet-breads; 


HAVE ready ſome lamb-ſtones blanched, parboiled and 
ſliced, and flour two or three ſweet-breads ; if very thick, cut 
them in two; the yolks of ſix hard eggs whole, a few piſta- 
chio-nut kernels, and a few large oyſters: fry theſe all of 
a line brown, then pour out all the butter, and add a pint of 
drawn gravy, the lamb-ſtones, ſome aſparagus-tops about an 
inch long, ſome grated nutmeg, a little pepper and ſalt, two 
ſhalots ſhred ſmall, and a glaſs of white-wine. Stew all theſe 
together for ten minutes, then add the yolks of three eggs 

beat very fine, with a little cream, and a little beaten mace ; ſtir 
all together till it is of a fine thickneſs, and then diſh it up. 


To 


| Garniſh with lemon! 
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To haſh a Calf's Head. 


BOIL the head almoſt enough, then take the beſt half, and 
with a ſharp knife take it nicely from the bone, with the two 
eyes. Lay it in a little deep diſh before a good fire, and take 
great care no aſhes fall into it, and then hack it with a knife 
croſs and croſs : grate ſome nutmeg all over, the yolks of two 
eggs, a very little pepper aud ſalt, a few ſweet herbs, ſome 
crumbs of bread, and a little lemon-peel chopped very fine, 
baſte it with a little butter, then baſte it again; keep the diſh 
turning that it may be all brown alike: cut the other half 
and tongue into little thin bits, and ſet on a pint of drawn 
oravy in a ſauce- pan, a little bundle of ſweet herbs, an onion, 
a little pepper and ſalt, a glaſs of white-wine, and two ſhalots ; 
boil all theſe together a few minutes, then ſtrain it through a 
heve, and put it into a clean ſtew-pan with the haſh. Flour 
the meat before you put it in, and put ina few muſhrooms, a 
ſpoonful of the pickle, two ſpoonfuls of catchup, and a few 
truffles and morels ; {tir all theſe together for a few minutes, 
then beat up half the brains, and ſtir into the ſtew-pan, and a 
little picee of butter rolled in flour. Take the other half of the 
brains, and beat them up with a little lemon- peel cut fine, a 
little nutmeg gtated, a little beaten mace, alittle thyme ſhred 
ſmall, a little parſley, the yolk of an egg, and have ſome good 
dripping boiling in a ſtew-pan; then fry the brains in little 
cakes, about as big as a crown-piece. Fry about twenty oyſters 
dipped in the yolk of an egg, toaſt ſome ſlices of bacon, fry a 
few force-meat balls, and have ready a hot diſh; if pewter, 
over a few clear coals ; if china over a pan of hot water. Pour 
in your haſh, then Jay in your toaſted head, throw the force- 
meat balls over the haſh, and garniſh the diſh with fried oy- 
ſters, the fried brains, and lemon; throw the reſt over the haſh, 
lay the bacon round the diſh, and ſend it to table, 


79 haſh a Calf's Head white, 


TAKE a pint of white gravy, a large wine-glaſs of white- 
wine, a little beaten mace, a little nutmeg, and a little falt z 
throw into your haſh a few muſhrooms, a few truffles and mo- 
rcls firſt parboiled; a few artichoke bottoms, and aſparagus 
tops, if you have them, a good piece of butter rolled in flour, 


the yolks of two eggs, half a pint of cream, and one ſpoonfull | 


of muſhroom catchup ; ſtir it all together very carefully till it 
33 of a fine thickneſs; then pour it into your diſh, and lay the 
other half of the head, as before mentioned, in the middle, and 


garniſh 
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Amin as before directed, with fried oyſters, brains, lemon, 
and force - meat balls flied. 


To bake a Calſ's Head. 


TAKE the head, pick it and waſh it very clean; take an 
earthen diſh large enough to lay the head on, rub a little piece 
of butter all over the diſh, then lay ſome long iron ſkewers 
actois the top of the diſh, and lay the head on them; ſkewer 
up the meat in the midde that it do not he on the dith, ther 
grate ſome nutmeg all over it, a few ſweet herbs ſhred ſmell, 
ſome crumbs of bread, a little le mon- peel cut fine, and then 
flour it all over: ſtick pieces of butter in the eyes and all over 
the head, and flour it again. Let it be well baked, and of a 
fine brown 3 your may throw a little pepper and ſalt over it, 
and put into the diſh a piece of beef cut ſmall, a bundle of 
ſweet herbs, an onion, ſome whole pepper, a blade of mace, 
two cloves, a pint of water, and boil the brains with ſome 
ſage. When the head is enough, Jay it on a diſh, and ſet it 
to the fire to keep warm, then ſtir all together in the diſh, 
and boil it in a ſauce- pan; ſtrain it off, put it into the ſauce- 
pan again, add a piece of butter rolled in flour, and the ſage 
in the brains chopped fine, a ſpoonful of catchup, and two 
ſpoonfuls of red-wine; boil them together, take the brains, 
beat them well, and mix them with the ſauce: pour it ints 
the diſh, and ſend it to table. You muſt bake the tongue with 
the head, and do not cut it out. It will lie the handſomer 


in the diſh. 
To bake a Sheep's Head. 
Do it the fame way, and it eats very well. 


Todreſs a Lamb's Head. 
BOIL the head and pluck tender, but do not let the liver 


be too much done. Take the head up, hack it croſs and croſs 


with a knife, grate ſome nutmeg over it, and lay it in a diſh, 
before a good fire; then grate ſome crumbs of bread, ſome 
ſweet herbs rubbed, a little lemon- peel chopped fine, a very 
little pepper and ſalt, and baſte it with a little butter: then 
throw a little flour over it and juſt as it is done do the ſame, 
baſte it and drudge it. Take half the liver, the lights, the 
heart and tongue, chop them very ſmall, with fx or eight 
ſpoonfuls of gravy or water ; firſt ſhake ſome flour over the 
meat, and ſtir it together, then put in the gravy or water, a 
good piece of butte rolled in a little flour, a little pepper ok 
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ſalt, and what runs from, the head in the diſh; ſimmer all 


rogether a few minutes, and add half a ſpoonful of vinegar, 
pour it into your diſh, lay the head in the middle of the 
mince-meat, have ready the other half of the liver cut thin, 
with ſome ſlices of bacon broiled, and lay round the head, 
Garniſh the diſh with lemon, and ſend it to table. 


To ragoo a Neck of Veal, 


CUT a neck of veal into ſteaks, flatten them with a rolling- 
pin, ſeaſon them with falt, pepper, cloves, and mace, Jard 
them with bacon, lemon-peel, and thyme, dip them in the 
yolks of eggs, make a {heet of ſtrong cap-paper up at the four 
corners in the form of a dripping- pan; pin np the corners, 
butter the paper and alſo the gridiion, and ſet it over a fire of 
charcoal; put in your meat, let it do leiſurely, keep it baſt- 
ing and turning to keep in the gravy z and when it is enough 
have ready half a point of ſtrong gravy, ſeaſon it high, put in 


muſhrooms and pickles, force-meat balls dipped in the yolks 


of eggs, oyſters ſtewed and fried, to lay round and at the top 
of your diſh, and then ſerve it up, If for a brown ragoo, put 


in red wine. If ſor a white one, put in white-wine, with the 
yolks of eggs beat up with two or three ſgoonfuls of cream. 


To ragooa Breaſt of Veal. 


TAKE your breaſt of veal, put it into a large feos; 
put in a bundle of ſweet-herbs, an onion, ſome black and 
white pepper, a blade or two of mace, two or three cloves, a 
very little piece of lemon-peel, and juſt cover it with water: 
when it is tender take it up, bone it, put in the bones, boil 
it up till the gravy is very good, then ſtrain it off, and if you 
have a little rich beef gravy, add a quarter of a pint, put in 
half an ounce of truſiles and morels, a ſpoonful or two of 
catchup, two or three ſpoonſuls of white-wine, and let them 
all boil together: in the mean time flour the veal, and fry it 
in butter till it is of a fine brown, then drain out all the but- 
ter, and pour the gravy your are boiling to the veal, with a few 
muſhrooms : boil all together till the ſauce is rich and thick, 
and cut the ſweetbread into four. A few force-meat balls are 
proper in it. Lay the veal in the diſh, and pour the ſauce all 
overit. Garniſh with lemons. 

Or thus: half roaſt a breaſt of veal, then cut it in ſquare 
pieces; put it into a ſtew-pan, with half a pint of gravy, a pint 
of water, a bundle of ſweet herbs, an onion ſtuck with cloves 

a little mace, and ſtew it till it is tender; then take it 
By and pull out all the bones, ſtrain the gravy N 2 

eve, 
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Geye, then put it into the ſtew-pan again, with a ſpoonful of 
muſtard, ſome truffles and morels, a {weet-bread cut in pieces, 
one artichoke bottom, abqut twenty force-meat balls, ſome 
butter rolled in flour, enough to thicken it 3 boil it vp till it is of 
a proper thickneſs; ſeaſon it with pepper and falt, then put in 
your veal, ſtew it for five minutes, add the juice of halt a le- 
mon, then put your meat into the diſh, the ragoo all over it. 
Garniſh with lemon and becet-root. 


| Another Way to ragoo a Breaſt of Veal. Rey 
YOU may bone it nicely, flour it, and fry it of a fine 
brown, then pour the fat out of the pan, and the ingredients 


as above, with the bones j when enough, take it out, and 


ſtrain the liquor, then put in your meat again, with the in- 
gredients, as before directed. 1 4h 
A Breaſt of Veal in Hodge-podge. 

TAKE a breaſt of veal, cut the, briſket into little pieces, 
and every bone aſunder, then flour it, and put balf a pound of 
good butter into a ſtew-pan; when it is hot, throw in the 
yeal, fry it all over of a fing light brown, and then have ready 
a tea-kettle of water boiling ; pour it in the ſtew-pan, fill it 
up and ſtir it round, throw in a pint of green peas, a fine let- 
tuce whole, clean waſhed, two or three blades of mace, a 
little whole pepper tied in a muſlin rag, a, little bundle of 


ſweet herbs, a ſmall onion, ſtuck with a few cloves, and a little 


ſalt. Cover it cloſe, and let it ſtew an hour; or till it is boil- 


ed to your palate, if you would have ſoup made of it; if you 


would only have ſauce to eat with the veal, you muſt ſtew it 
till there is juſt as much as you would have for fauce, and 
ſeaſon it with ſalt to your palate; take out the onion, ſweet 
herbs, and ſpice, and pour it altogether into your diſh, It 
is a fine diſh, If you have no peas, pare three or four cucum- 
bers, ſcoop out the pulp, and cut it into little pieces, and take 
four or five heads of cellery, clean waſhed, and cut the white 
part ſmall; when you haye no lettuces, take the little hearts 
of ſavoys, or the little young ſprouts that grow on the old cab- 
bage-ſtalks, about as big as the top of your thumb. 

Note, if you would make a very fine diſh of it, fill the in- 
ſide of your lettuce with force-meat, and tie the top cloſe with 
a thread; ſtew it till there is but juſt enough for ſauce ; ſet the 
lettuce in the middle, and the veal round, and pour the ſauce 
all over it. Garniſh your diſh with raſped bread, made into 
figures with your fingers. This is the cheapeſt way of dreſſing 


à breaſt of veal to be good, and ſerve a number of people. 


3 


5 THE ART OF COOKERY. 


To collar a Breaſt of Veal. 

TAKE a very ſharp knife, and nicely take out all the 
bones, but take great care you do not cut the meat through; 
pick all the fat and meat off the bones, then grate ſome nut- 
meg all over the inſide of the veal, a very little beaten mace, 
a little pepper and ſalt, a few ſweet herbs ſhed ſmall, ſome 
parſley, a little lemon- peel ſhred ſmall, a few crumbs of bread, 
and the bits of fat picked off the bones; roll it up tight, ſtick 
one ſkewer in to hold it together, but do it clever, that it 
ſtands upright in the diſh: tie a pack-thread acrofs it to hold 
it together, ſpit it, then roll the caul all round it, and roaſt 
it. An hour and a quarter will do it. When it has been 
about an hour at the fire, take off the caul, drudge it with 
four, baſte it well with freſh batter, and let it be of a fine 
brown. For ſauce take two-pennyworth of gravy beef, cut 
it and hack it well, then flour it, fry it a little brown, then 
pour into your ſtew-pan ſome boiling water, ſtir it well toge- 
ther, then fill your pan two parts full of water; put in an 
onion, a bundle of ſweet-herbs, a little cruſt of bread toaſted; 
two or three blades of mace, four cloves, ſome whole pepper, 
and the bones of the veal. Cover it cloſe, and let it ſtew till 
it is quite rich and thick; then ſtrain it, boil it 6p with fomez 
truffles and morels, a few muſhrooms, a fpoonfal of catchup, 
two or three bottoms of artichokes, if you have them; add a 
little ſalt, juſt enough to ſeaſon the gravy, take the pack- 
thread off the veal, and and ſet it upright in the diſh ; cut the 
ſweet-bread into four, and broil it of a fine brown, with a few 
force-meat balls fried; lay thefe round the diſh, and pour in 
the ſauce. Garniſh the diſh with lemon, and ſend it to table. 


To collar a Breaſt of Mutton 
DO it the ſame way, and it eats very well, But you muſt 
take off the ſkins 


Another goed Way todreſs a Breaſt of Mutton. 


COLLAR as before; roaſt it, and baſte it with half 2 
pint of red-wine, when that is all ſoaked in; baſte it well 
with butter, have a little good gravy, fet the murton vpright 
in the diſh, pour in the gravy, have ſweet ſauce as for veniſon, 
and ſend it to table. Do not garniſh the diſh, but be ſure to 
take the ſkin off the mutton. 
The inſide of a ſurloin of beef is very good done this way. 
If you do not like the wine, a quart of milk, and a quarter 
of a pound of butter, put into the dripping-pan, does full as 
well to baſte it. 
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To force a Leg of Lamb. 
WITH a ſharp knife carefully take out all the meat, and 


leave the ſkin whole and the fat on it, make the lean you cut 


out into force-meat thus: to two pounds of meat add two 
pounds of beef-ſuet cut fine, and beat in a marble mortar till 
it is very fine, and take away all the ſkin of the meat and ſuet, 
then mix it with four ſpoonfuls of grated bread, eight or ten 
cioves, five or ſix large blades of mace dried and beat fine, 
half a large nutmeg grated, a little pepper and ſalt, a little le- 
mon-peel cut fine, a very little thyme, ſome parſley, and four 
eggs; mix all together, put it into the ſkin again juſt as it 
was, in the ſame ſhape, ſew it up, roaſt it, baſte it with but- 


ter, cut the loin into ſteaks and fry it nicely, lay the leg in the 


diſh and the loin round it, with ſtewed cauliflower (as in page 
17) all round upon the loin : pour a pint of good gravy into 
the diſh, and ſend it to table. If you do not like the cauli- 
flower, it may be omitted. 


To boil a Leg of Lamb: 
LET the leg be boiled very white. An hour will do it. 


Cut the loin into ſteaks, dip them into a few crumbs of bread} 
and egg, fry them nice and brown, boil a good deal of ſpi- 
nach, and lay in the diſh; put the leg in the middle, lay the 
loin round it, cut an orange in four and garniſh the diſh, and 
have butter in a cup. Some love the ſpinach boiled, then 
drained, put into a ſauce pan with a good piece of butter, 


and ſtewed. 


To force a large Fowl. 


CUT the ſkin down the back, and carefully flit it up ſo as 
to take out all the meat, mix it with one pound of beef-ſuet, 
cut it ſmall, and beat them together in a marble mortar : take 
a pint of large oyſters cut ſmall, two anchovies cut ſmall, one 
ſhalot cut fine, a few ſweet herbs, a little pepper, a little 
nutmeg grated, and the yolks of four eggs; wix all together 
and lay this on the bones, draw over the ſkin, and ſew up the 


back, put the fowl into a bladder, boil it an hour and a quar- 


ter, ſtew ſome oyſters in good gravy, thickened with a piece 
of butter rolled in flour; take the fowl out of the bladder, lay 
it in your diſh, and pour the ſauce over it. Garaith with 


lemon, 


It eats much better roaſted with the ſame ſauce. 


72 


- — 
— En, —— — — OT 


* 


22 TE ART OF COOKERY 


To roaſt a Turkey the genteel M ay. 


FIRST cut it down the back, and with a ſharp pen-kniſe © 
bone it, then make your ſorce-meat thus: take a large fow!, | 
or a pound of veal, as much grated bread, half a pound of | © 
ſuet cut and beat very fine, a little beaten mace, two cloves; | 
half a nutmeg grated, about a large tea-ſpoonſul of lemon- | 
peel, and the yolks of two eggs; mix all together, with a | 
little pepper and falt, fill up the places where the bones came 
out, and fill the body, that it may look juſt as it did before, 
ſew up, the back, and roaſt it. You may have oyſter-ſauce, 
cellery-ſauce; or juſt as you pleaſe; put good gravy in the 


diſh, and garniſh with lemon, is as good as any thing. Be 
{ure to leave the pinions on. 


To fiew a Turkey, or Fowl. 


FIRST let your pot be very clean, lay four clean ſkewers 
at the bottom, lay your turkey or fowl upon them, put in 2 
quart of gravy, take a bunch of cellery, cut it ſmall, and waſh 
it very clean, put it into your pot, with two or three blades 
of mace, let it ſtew ſoftly till there is juſt enough for ſauce, 
then add a good piece of butter rolled in flour, two ſpoonfuls 
of red wine, two of catchup, and juſt as much pepper and 
ſalt as will ſeaſon it; lay your fowl or turkey in the diſh, pour 
the ſauce over it, and ſend it to table. If the fowl or turkey 
is enough before the fauce, take it up, and keep it up till the 
Jauce is boiled enough, then put it in, let it boil a minute or 
two, and diſh it up. 


To fiew a Knuckle of Veal. 


BE ſure let the pot or ſauce-pan be very clean, lay at the 
bottom four clean wooden ſkewers, waſh and clean the knuckle 
very well, then lay it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a ſmal! 
onion, a cruſt of bread, and two quarts of water, Cover it 
down cloſe, make it boil, then only let it ſimmer for two 
hours, and when it is enough take it up, lay it in a diſh, and 
ſtrain the broth over it. | 


Another Way to flew a Knuckle of Veal. 


CLEAN it as before directed, and boil it till there is juſt 
enough for ſauce, add one ſpoon:ul of catchup, one of red 
wines 
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wine, and one of walnut-pickle, ſome trufſles and morels, or 
7 {ome dried muſhrooms cut imall ; boil ali together, take up 
the knuckle, lay it in a diſh, pour the ſauce over it, and fend | 
it to table. | | N 
Note, it eats very well done as the turkey, before directed 
3 To ragoo a Piece of Beef. 
” "TAKE a large piece of the flank, which has fat at the top, 
cut ſquare, or any piece chat is all meat, and has fat at the top, 
but no bones, The rump does well. Cut ail nicely off the 
bone (which makes tine ſoup) ; then take a large ſtew-pan, and 
* with a good piece of butter fry it a little brown all over, flour- 
iug your meat well before you put it into the pan, then pour in 
as much gravy as will cover it, made thus: take about a pound 
of coarſe beef, alittle piece of veal cut ſmall, a bundle of ſweet 
' > herbs, an onion, ſome whole black pepper and white pepper, | 
two or three large blades of mace, four or five cloves, a piece o 


rr 


| carrot, a little piece of bacon, ſteeped in vinegar a little while, 
; | . a N 
2 cruſt of bread toaſted brown; put to this a quart of white j 
uuine, and let it boil till half is waited, While this is making, | 
pour a quart of boiling water into the ſtew-pan, cover it cloſe, | j 
And let it be ſtewing ſoftly; when the gravy is done, ſtrain it, | 1 


Pour it into the pan where the beef is, take an ounce of truffles 
and morels cut ſmall, fome freſh or dried muſhrooms cut ſmall, , 
two ſpoonfuls of catchup, and cover it cloſe, Let all this ſtew ' 
mill the ſauce is rich and chick; then have ready ſome arti- 0 
choke bottoms cut into four, and a few pickled muſhrooms, | 
- give them a boil or two, and when your meat is tender, and 
vour ſauce quite rich, lay the meat into a diſh and pour the | 
fauce over it. You may add a {weetbread cut in fix pieces, a | 


palate ſtewed tender cut into little pieces, ſome cock's-combs, 
and a few force-meat balls. Theſe are a great addition, but it ö 


will be good without. 
+ Note, for varicty, when the beef is ready, and the gravy put 
do it, add a large bunch of celery, cut ſmall and wathed clean, 
two ſpoonſuls of catchup, and a glaſs of red-wine. Omit alt 
the other ingredients. When the meatand celery are tender, 
and the ſauce rich and good, ſerve it up. It is alſo very good 
this way: take fix large cucumbers, ſcoop out the ſ{ezds, pare 


em, cut themè into flices, and do them jult as you do the 
celery, 


ꝶ*ZE“r.d . SS we” as 


Beef Tremblenque. 
TAKE the fat end of a briſcuit of beef, and tie it up cloſe 
with pack-thread ; put it in a pot of water, and bail it fix hours | 
ver? 
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very gently ; ſeaſon the water with a little ſalt, a handful of 7 
all-ſpice, two onions, two turnips, and acarrot: in the mean 
while put a piece of butter in a ſtew pan and melt it, then put 
in two ſpoonfuls of flour, and ſtir it till it is ſmooth ; put ina 7 
quart of gravy, a ſpoonful of catchup, the ſame of browning, |. 
a gill of white wine, carrots and turnips, and cut the ſame 3 
for harrico ot mutton; ſtew them gently till the roots are ten. 
der, ſeaſon with pepper and ſalt, ſxim all the fat clean off put | 
the beef in the diſh, and pour the ſauce all over. Gaara 
with pickle of any fort ; or make a ſauce thus: chop a hand 
of parſley, one onion, four pickled cucumbers, one walnut, and |. © 
a gill of capers; put them in a pint of good gravy, and thicken | * 
it with a little butter rolled in flour, aus ſeaton it with pepper | 
and ſalt; boil it up for ten minutes, and then put over the 
beef; or you may put the beef in a diſh, and put greens and | * 
Carrots round it. | y 


To force the In/ide of a Sirliin of Beef. 1 
TAKE a ſharp knife, and care fully lift up the fat of the in. 
ſide, take out all the meat cloſe to the bone, chop it ſmall, 
take a pound of ſuct and chop fine, about as many crumbs of 
bread, a little thyme and lemon-peel, a little pepper and ſalt, |. 
half a nutmeg grated, and two ſhalots chopped ine; mix and | 
beat all very fine in a marble mortar, with a glaſs of red- wine, 
then put it into the fame place, cover it with the ſkin and fat, | 
fl::wer it down with fine ſkewers, and cover it with paper. Do 
not take the paper of? t:]l the meat is on the diſh. Take 2 
quarter of a pint of red wine, two ſhalots ſhred ſmall, boil Þ © 
them, and pour into the diſh, with the gravy which comes out! 
of the meat; it eats well, Spit your meat before you take out Þ 
the inſide. ; 
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Another way to force a Sirloin. 

WHEN it is quite roaſted, take it up, and lay it in the diſh 
with the infide uppermoſt; with a ſharp knife liſt vp the ſkin, F 
hack and cut the inſtde very fine, ſhake a little pepper and alt | 
over it, with two ſhalots, cover it with the ikin, and ſend it to 
table, You may add red wits or vinegar, juſt as you like. 


Sirloin of Beef £1 Ipigram. 

ROAST a frloin cf beef, take it off the ſpit, then raiſe the 
ſkin carefully off, and cut the lean part of the beef out, but 
obſerve not to cut near the ends or ſides ; haſh the meat in che 
following manner: cut it into pieces about as big as a crow! 
plece, put half a pint of gravy iuto a toſs-pan, an onion chopt 

une, 
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nne, two ſpoonfuls of catchup, ſome pepper and ſalt, Cx ſmall 
pickled cucumbers cut in thin ſlices, and the gravy tht comes 
from the beef, a little batter rolled in flour, put the meat jn, 


and toſs it up for five minutes, put it on the ſirloin, and then put 


the {kin over, and ſend i: to table. Garniſh with horſe-radith, 
You may do the inſide inſtead of the outfide if you pleate. 


To force the Tiſiile of a Rump of Perf. 

YOU may do it juſt in the ſame manner, only lift up the 
outſide ſkin, take the middle of the meat, and do as before di- 
reed ; put it into the ſame place, and with fine ſkewers put it 
down Cloie. 


A relled Rump of Bec. 

CUT the meat all off the bone whole, fit the inſide down 
from top to bottom, but not through the ſkin, ſpread it open; 
take the fleſh of two fowls and beef-ſuet, an equal quantity, 
and as much cold boiled ham, if you hare it, a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good cal of 
parſley, a few muſhrooms, and chop them all together, beat 
them in a mortar, with a half-pint bafon full of crumbs ot 
bread ; mix all theſe together, 'with four yolks of eggs, lay it 
into the meat, cover it up, and roll it round, ſtick one ſkewer 
in, and tie it with a pack- thread croſs and croſs to hold it to- 
gether; take a pot or large ſauce-pan that will juſt hold it, la 
a layer of bacon and a layer of beef cut in thin ſlices, a piece 
ol carrot, ſome whole pepper, mace, ſweet herbs, and a large 
onion; lay the rolled beet on it; juit water enough to cover 
the top of the beef; cover it cloſe, and let it ſtew very ſoftly 
on a ſlow fire for eight or ten hours, hut not too faſt. When 
you find the beef tender, which you will know by running a 
Ikewer into the meat, then take it up, cover it up hot, boil 


o 


the gravy till it is good, then ſtrain it off, and add forme mufhe 


rooms chopped, ſ2ine ttuvilles and morels cut ſmall, two fpoun- 
fuls of red or white wine, the yolks of two eggs, and a piece of 
butter rolled in flour z boil it together, ſet the meat before the 
fire, baſte ic with butter, and throw crumbs of brezd all over 
it: when the ſauce is enough, lay the meat into the diih, and 
pour the fauce over it. Take care the eggs do not cuidiey or 


you May omit che eggs. 


* 
# 


To bei a Rump of Beef the French Faſhion, 
: TAKE a rump of becf, boil it half an hour, take it un, lay 
it into a large deep pewter d ſh or lew- pan, cut tl rec or lou 
I) 2 gaſhes 


K 
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gaſhes in it all along the fide, rub the gaſhes with pepper and 
ſalt, and pour into the diſh a pint of red-wine, as much hot 
water, two or three large onions cut ſmall, the hearts of eight 
or ten lettuces cut ſmall, and a good piece of butter rolled in 
a little flour; lay the fleſhy part of the meat downwards, cover 
it cloſe, let it ſtew two hours and a half over a charcoal fire, or 
a very flow coal fire. Obſerve that the butcher chops the bone 
ſo cloſe, that the meat may lie as flat as it can in the diſh, 


When it is enough, take the beef, lay it in the diſh, and pour | 


the ſauce over it. 
Note, when you do it in a pewter diſh, it is beſt done over 


a chafling-diſh of hot coals, with a bit or two of charcoal to | 


keep it alive, 
Beef Eſcarlot. 
TAKE a briſcuit of beef, half a pound of coarſe ſugar, two 
ounces of bay-ſalt, one ounce of ſaltpetre, a pound of common 


falt ; mix all together, and rub the beef; lay it in an earthen F 
pan, and turn it every day. It may lic a fortnight in the pickle; Þ* 
then boil it, and ſerve it up either with ſavoys, cabbage, or | 


greens, or peas-pudding, 
Note, it cats much finer cold, cut into ſlices, and ſcut to 


Beef a la Daube. 
TAKE a rump, and bone it, or a part of the leg-of-mut- 


ton-piece, or a piece of the butrock ; cut ſome fat bacon as 


long as the beef 1s thick, and about a quarter of an inch ſquare; 
take eight cloves, four blades of mace, a little all-ſpice, and 
half a nutmeg beat very fine ; chop a good handful of parſley 


fine, ſome ſweet herbs of all ſorts chopped fine, and ſome pep- Þ 


per and falt; roll the bacon in rhefe, and then take a large 
larding-pin, or a ſmall-bladed knife, and put the bacon through 


and through the beef with the larding-pin or knife; when that! 


is done, pour it in a ſtew-pan, with brown gravy enough to 
cover it, Chop three blades of garlic very fine, and put in 
ſome freſh muſhrooms or champignons, two large onions, and 
a Carrot : ſtew it gently for ſix hours; then take the meat out, 
ſtrain off the gravy, and ſkim all the fat off. Put your meat 
and gravy into the pan again; put a gill of white wine into the 
gravy, and it it wants ſeaſoning, ſeaſon with pepper and ſalt; 
ſtew them gently for half an hour; add ſome artichoke bot- 
toms, trnſfles and morels, oyſters, and a ſpoonful of vinegat. 
Put the meat into a ſoup-diſh, and the ſauce over it; or you may 
put turnips cut in round pieces, and carrots cut round, _ 
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{mall onions, and thicken the ſauce; then put the meat in, 
and ſtew it gently for half an hour with a gill of white wine. 
Some like ſavoys or cabbage ſtewed and put into the ſauce. 


To make Beef Alamode. 


TAKE a ſmall buttock, or leg-of-mutton-piece of beef, or 
a clod, or a piece of buttock of beef, alſo two dozen of cloves, 
as much mace, and half an ounce of all-ſpice beat fine ; chop 
a large handful of parſley, and all ſorts of ſweet herbs fine; cut 
fat bacon as for beef a la daube, and put it into the ſpice, &c. 
and into the beef the ſame); put it into a pot, and cover it 


with water; chop four large onions very tine, and fx cloves of 


garlic, fix bay-legves, and a handlul of champignons, or freſh 
muſhrooms ; put all into the pot with a pint of porter or ale, 
and half a pint of red- wine; put in ſome pepper and ſalt, ſome 
Cayenne pepper, a ſpoonful of vinegar, ſtrew three handfuls of 
bread raſpings, ſifted fine, over all; cover the pot cloſe, and 
ſtew it for ſix hours, or according to the ſize of the picce if 
a large piece eight hours, then take the beef out, and put it in 
a deep diſh, and keep it hot over ſome boiling water; ſtrain 
the gravy through a ſieve, and pick out the champignons or 
muſhrooms; ſkim all the fat off clean, put it into your pot 
again, and give it a boil up; if not ſeaſoned enough, ſcaſon it 
to your liking ;z then put the gravy over your beef, anc ſend it 
to table hot: or you may cut it in ſlices if you like it beſt, or 
put it to get cold, and cut it in ſlices with the gravy over it; 
tor when the gravy is cold, it will be in a ſtrong jelly. 


Beef Alamode in Picces. 


YOU muſt take a buttock of beef, cut it into two-pound 
pieces, lard them with bacon, fry them brown. put them into 
a pot that will juſt hold them, put in two quarts of broth or 
gravy, a few ſweet herbs, an onion, ſome mace, cloves, nut- 
meg, pepper and ſalt; when that is done, cover it clote, and 
ſtew it till it is tender, ſkim off all the fat, lay the meat in the 
wry; and ſtrain the ſauce over it. You may ſerve it up hot or 
co:d, 


Beef Olives. 
TAKE a rump of beef, cut it into ſteaks of half an inch 
thick, cut them as ſquare as you can, and about ten {notes 


long, cut a piece of fat bacon as wide as the beef, and tout 
three parts as long, put ſome yolk of an egg ont beck, pus 


the bacon on it, and the yolk of an egg on the bacon, au 
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ſome good ſavory force-meat on that, ſome yolk of an egg on 
the torce-meat, then roll them up and tie them round with a 
itring in two places; put ſome yolk of an egg on them and 
ſome crumbs of bread, then fry them brown in a large pan cf 
good beeſ-dripping z take them out and put them to drain; 
take forme butter and put into a ſtew-pan, melt it, and put in 
a ipo0ntul of our, ſtir it well till it is ſmooth; then put a pint 
ol good gravy in, and a gill of white wine, put in the olives 
and itew them for an hour; add ſome muſhrooms, trufiles and 
morels, ſorce- meat balls and ſweet breads cut in ſmall ſquare 
pieces, ſome ox-palates; ſeaſon with pepper and falt, and 
ilqueeze the juice of half a lemon; toſs them up. Be careful 


to tim all the fat off, then put them in your diſh. Garniſh | 


With beet-root and lemon. 


Veal Olives. 


CUT them out of a leg of veal, and do them the ſame as 
bect olives, with the ſame ſauce and garniſh, 

Or thus : cut ſome {lices of a leg of veal, about three inches 
long, aud two broad, cut them thin, ſpread them on the table, 
and hack them with the back of a knife ; put fome yolk of egg 
over them, aud fome ſavory force- meat on the egg as thick as 
the veal, then ſome yolk of egg over it ; roll them up tight, and 


tie them with a ſtring; rub them all over with yolk of egg, and 


ſtrew bread crumbs over them; have ready a pan of boiling 


fat; fry them of a gold colour, put them before the fire to 


drain. Have ready the following ragoo : put about two ounces 
of butter in your {tew-pan, and melt it, put a ſpoonful of flour, 
and ſt ir it about till it is ſmall 3 put a pint of gravy, a glaſs of 
white wine, ſome pepper and ſalt, a little cloves and mace, 2 
little ham or lean bacon cut fine, two ſhalots cut fine, and half 
a lemon, {tew them gently ſor ten minutes, ſtrain it througha 
ſieve, ſkim off the fat, then put it into your pan again, adda 
ſweet- bread cut in pieces, artichoke-bottoms cut in pieces, ſome 
force-meat balls, a few truffles and morels, and muſhrooms, 3 
ſpoonful of catchup, give them a boil up; put your olives ir 
the diſh, and pour the rac09 over them. Garniſh with lemon. 


Beef Colle ps. 

TAKE ſome rump ſteaks, or any tender piece, cut like 
Scotch collops, only larger, hack them a little with a knile, 
aud flour them; put a little butter in a ſtew-pan, and melt it, 
then put in your collops, and fry them quick for about two 
minutes ; put in a pint of gravy, a little butter rolled in flour; 
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ſeaſon with pepper and ſalt; cut ſour pickled cucumbers in 
thin ſlices, half a walnut, and a few capers, a little onion 
ſhred very fine; ſtew them five minutes, then put them into 
a hot diih, and fend them to table. You may put half a 
glaſs of whice wine into it. 


To fiew Beef-Steaks. 


TAKE rump ſteaks, pepper and ſalt them, lay them in a 
ſtew· pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, alittle bundle of ſweet herbs, an ancho- 
vy, a piece of butter rolled in flour, a glaſs of white wine, 
and an onion; cover them cloſe, and let them ſtew ſoftly till 
they are tender; then take out the ſteaks, flour them, fry them 
in freſh butter, and pour away all the fat, ſtrain the ſauce 
they were ſtewed in, and pour into the pan; tols it all up to- 
gether till the ſauce is quite hot and thick. It you add a 
quarter of a pint of oyſters, it wil make it the better, Lay 
the ſteaks into the dich, and pour the ſauce over them. Gar- 


niſh with any pickle you like. 


To fry Bref-Steaks. 

TAKE rump ſteaks. pepper and ſalt them, fry them in a 
little butter very quick and brown; take them out and put 
them into a diſh, pour the fat out of the frying-pan, and then 
take half a pint of hot gravy; if no gravy, half a pint of hot 
water, and put into the pan, and a litile but er rolled in flour, 


a little pepper and ſalt, and two or three ſhalots chopped fine; 


boil them up in your pan for two minutes, then put it over the 
ſteaks, and ſend them to table. 


A ſecond ay to fry Bees Steaks. ' 


CUT the lean by itſelf, and beat them well with the back of | 


a knife, ſry them in juſt as much butter as will moiſten the 
pan, pour out the gravy as it runs out of the meat, turn them 
often, do them over a gentle fire, then fry the fat by itſelf 
and lay upon the meat, and put tothe gravy a glaſs of red wine, 
half an anchovy, a little nutmeg, a little beaten pepper, and a 
ſhalot cut ſmall; give it two or three little boils, ſeaſon it with 
ow to your palate, pour it over the ſteaks, and ſend them to 
table, | 


: A pretty Side difh of Beef. 
ROAST a tender piece of beef, Jay ſat bacon all over it, 
and roll it in paper, baſte it, and when it is roaſted cut about 
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two pounds in thin ſlices, lay them in a ſtew- pan, and take fix 
large cucumbers, peel them, and chop them ſmall, lay over 
them a little pepper and ſalt, and ſtew them in butter for about 
ten minutes, then drain out the butter, and ſhake ſome flour 
over them; toſs them up, pour in half a pint of gravy, let 
them ſtew till they are thick, and dith them up. 


To dreſs a Fillet of Beef. : 
IT is the infide of a ſitloin. You mult carefully cut it all, 


out from the bone, grate ſome nutmeg over it, a few crumbs |? 


of bread, a little pepper and falt, a little lemon-peel, a little 2 
thyme, ſome parſley ſhred ſmall, and roll it up tight; tie it“ 
with a packthread, roaſt it, put a quart of milk and a quarte; þ* 


of a pound of butter into the dripping-pan, and baſte it; when“ 
It is enough take it up, untie it, leave a little ſkewer in it to 


hold it together, have a little good gravy in the diſh, and ſome N 
ſweet ſauce in a cup, You may baſte it with red wine and“ 


butter, if you like it better; or it will do very well with but- 5 


ter only. 
Bref-Stcaks rolled. 


TAKE three or four beef-ſteaks, flat them with a cleaver, Þ 
and make a force-meat thus : take a pound of veal beat fine in | 
a mortar, the fleſh of a large fowl cut ſmall, half a pound of 
cold ham chopped ſmall, the kidney- fat of a loin of veal chop- 
ped ſmall, a ſweetbread cut in little pieces, an ounce of trutſſes 
and morels firſt ſkewed and then cut ſmall, ſome parſley, the] 

ittte lemon- peel cut fine, a little pepper and falt, and half a2 
pint of cream: mix all together, lay it on your fteaks, vl Þ 
them up firm, of a good ſize, and put a little ſkewer into them, 


olks of four eggs, a nutmeg grated, a very little thyme, a Þ 
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put them into the ſtew-pan, and fry them of a nice brown; Þ ö 
and pour all the fat quite out, and put in a pint of good fried 


gravy (as in page 19.), put one ſpoonful of catchup, two 
ſooonfuls of red wine, a few muſhrooms, and let them ſtcw 
tor halt an hour. Take up the ſteaks, cut them in two, Jay 


the cut ſide uppermoſt, and pour the ſauce over it. Garniſh Þ'* 
with lemon. 


Note, before you put the force-meat into the beef, you are Þ 


to ſtir it all together over a flow fire for eight or ten minutes. 


To flew a Rump of Beef. | 
HAVING boiled it till it is little more than half enough, 
tke it up, and peel olf the Kin: take falt, pepper, beaten 
mace, 
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mace, grated nutmeg, a handful of parſley, a little thyme, 
winter ſavory, (weet marjoram, all chopped fine and mixed, 
and ſtuff them in great holes in the fat and lean, the reſt ſpread 
over it, with the yolks of two eggs; ſave the gravy that runs 
out, put to it a pint of claret, and put the mcat in a deep pan, 
pour the liquor in, cover it cloſe, and let it bake two hours, 
then put it into the diſh, {train the liquor through a ſieve, and 
ſkim off the fat very clean, then pour it over the meat, and 
ſend it to table. N 


Another Way to flew a Rump of Beef. 


YOU muſt cut the meat off the bone, lay it in your ſtew- 
pan, cover it with half gravy and half water, put in a ſpoon- 
ful of whole pepper, two onions, a bundle of ſweet herbs, ſome 
ſalt, and a pint of red wine; cover it cloſe, ſet it over a ſtove 
or {low fire Hor ſour hours, ſhaking it ſometimes, and turning 
it four or five times; keep it ſtirring till dinner is ready : take 
ten or twelye turnips, cut them into ſlices the broad way, then 
cut them into four, flour them, and fry them brown in beef- 
dripping. Be ſure to let your diipping boil before you put 
them in ; then drain them well from the fat, lay the beet in 
your ſoup-diſh, toaſt a little bread very nice and brown, cut in 


three corner dice, lay them into the diſh, and the turnips like- 


wiſe; {kim the fat off clean, ſtrain in the gravy, and (end it to 
table. If you have the convenience of a ſtove, put the diſh 
over it for five or fix minutes; it gives the liquor a fine flavour 
of the turnips, makes the bread eat better, and is a great addi- 
tion. Seaſon it with pepper and ſalt to your palate. 


Portugal Beef. 


TAEE a rump of beef, cut it off the bone, cut it acroſs, 
flour it, fry the thin part brown in butter, the thick end ſtuff 
with ſuct, boiled chetnuts, an anchovy, an onion, and a little 
pepper. Stew it in a van of ſtrong broth, and when it is ten- 
der, lay both the fried and ſtewed together in your diſh ; cur 
the fried in two, and lay on each fide of the ſtewed, ſtrain the 
gravy it was ſtewed in, put to it ſome pickled gerkins chopped, 
and boiled cheſnuts, thicken it with a piece ot butter rolled in 
flour, a ſpoonful of browning, give it two or three boils up, 


ſcaſon it with ſalt to your palate, and pour it over the beef. 
Garniſh with lemon. 


To ſlew a Rump of Beef, or Briſcuit, the French May. 
LAKE a rump of been, cut ut from the bone; take half 2 
| Piat 


42 THF ART OF COOKERY 


pint of white port, and half a pint of red, a little vinegar, 
ſome cloves and mace, half a nutmeg beat fine, ſome parſley 


chopped, and all ſorts of ſweet herbs, a little pepper and falt; 


max the herbs, ſpice, and wine all together; lay your beef in 
an earthen-pan, put the mixture over it, and let it lay all 
night, then take the beef, and put it into a deep ſtew-pan, with 
two quarts of good gravy, the wine, &c. an onion chopped 
fine, ſome carrot, and two or three bay-leaves; you may put 
in {ome thick raſhers of bacon at the bottom of your pan; ſtew 
it very gently for five hours, if twelve pounds; if eight or 
nine, four hours, and keep the ſtew-pan cloſe covered: then 
take the meat out and (train the liquor through a ſieve, ſkim 
all the fat off, put it into your ſtew-pan with ſome truffles and 
morels, artichoke-bottoms blanched and cut in pieces z or ſome 
Carrots and turnips cut as for harrico of mutton ; or a few fa- 
voys tied up in quarters and ſtewed till tender: boil it up, fea- 
Jon it with a little Cayenne pepper and ſalt to your palate, then 
put the meat in juſt to make it hot: diſh it up. Garniſh with 
fried ſippits, or lemon and beet-root. 


To ftew Beef Gobbets. 


GET any piece of beef, except the Jeg, cut in pieces 
about the bigneſs of a pullet's egg, put them in a ſtew-pan, 
cover them with water, let them ſtew, ſkim them clean, and 
when they have ſtewed an hour, take mace, cloves, and whole 
pepper tied in a muſlin rag loofe, ſome celery cut ſmall, put 
them into the pan with ſome ſalt, turnips and carrots pared 
and cut in ſlices, alittle parfley, a bundle of ſweet herbs, and 
a large cruſt of bread. You may put in an ounce of barley or 
rice, if you like it. Cover it cloſe, and ler it ſtew till it 1s 
tender; take out the herbs, ſpices, and bread, and have ready 
fried a French roll cut in four. Dill up all together, and ſend 
it to table. 

Beef Royal. 


TAKE a ſirloin of beef, or a large rump, bone it and beat 
it very well, then lard it with bacon, ſeaſon it all over with 
ſalt, pepper, mace, cloves, and nutmeg, all beat fine, ſome 
Jemon-peel cut ſmall, and ſome ſweet herbs ;z in the mean time 
make a ſtrong broth of the bones ; take a piece of butter with 


a little flour, brown it, put in the beef; keep it turning often 


till it is brown, then ſtrain the broth, put all together into a 
pot, put in a bay-leaf, a few truffles, and ſome ox-palates cut 
mall; cover'it cloſe, and let it ſtew till it is tender; take out 


the becf, {kim off all the fat, pour in a pint of clarct, _ 
rie 
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fried oyſters, an anchovy, and ſome gerkins ſhred ſmall ; boil 
all together, put in the beef to warm, thicken your ſauce with 
a piece of butter rolled in flour, or muſhroom powder, or but 
ter rolled in flour. Lay your meat in the diſh, pour the ſauce 


over it, and ſend it to table. This may be eat either hot or 
cold. 


A Tongue and Udter forced. 


FIRST parboil the tongue and udder, blanch the tongue 
and ſtick it with cloves; as for the udder, you mult carefully 
raiſe it, and fill it with force-meat made with vcal: firſt waſh 
the inſide with the yolk of an egg, then put in the force- meat, 
tie the ends cloſe and ſpit them, roaſt them, and baſte them 
with butter; when enough, have good gravy in the diſh, and 
ſweet ſauce in a cup. 


Note, for variety you may lard the udder. 


To fricaſey Neats Toagues brown. 


TAKE neats tongues, boil them tender, peel them, cut 
them into thin ſlices, and fry them in freſh; butter; then pour 
out the butter, put in as much gravy as you ſhall want for 
ſauce, a bundle of ſweet herbs, an onion, ſome pepper and ſalt, 


and a blade or two of mace, a glaſs of white wine, immer all 


together half an hour; then take out your tongue, ſtrain the 
gravy, put it with the tongue in the ſtew-pan again, beat up 
the yolks of two eggs, a little grated nutmeg, a piece of butter 
as big as a walnut, rolled in flour; ſhake all together for four 
or jive minutes. Diſh it up and ſend it to table. 


To force a Tongue. 

BOIL it till it is tender; let it ſtand till it is cold, then cut 
a hole at the root end of it, take out ſome of the meat, chop it 
with as much beef ſuet, a few pippins, ſome pepper and ſalt, a 
little mace beat, ſome nuimeg, a few ſweet herbs, and the yolks 
of two epgs ; beat all together well in a marble mortar ; ſtuff 
It, Cover the end with a ve-l caul or baticred paper, roa{lt it, 
baſte it with butter, and diſh it up. Have for ſauce good gravy, 
a little melted butter, the juice of an orange or lemon, and 
ſome grated nutmeg z boil it up, and pour it into the diſh. 


To flew Neats Tongues whole, 


TAKE two tongucs, let them ſtew in water juſt to cover 
them for two hours, then peel them, put them in again with 
a pint of ſtrong gravy, half a pint of white wine, a bundle of 
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ſweet herbs, a little pepper and falt, ſome mace, cloves, and 
whole pepper tied in a muſlin rag, a ſpoonful of capers chop. 
ped, turnips and carrots ſliced, aud a piece of butter rolled in 
flour; let all ſtew together very ſoftly over a ſlow fire for two 
hours, then take out the ſpice and ſweet herbs, and ſend it to- 
table. You may leave out the turnips and carrots, or bail 
them by themſelves, and lay them in a diſh, juſt as you like. 


Toragco Ox Palates. 
TAKE four ox palates, and boil them very tender, clean 


them well, cut ſome in ſquare pieces, and ſome long; take 
and make a rich cooley thus: put a piece of butter in your 


ſtew-pan and melt it, put a large ſpoonful of flour to it, ſtit it 
well till it is ſmooth; then put a quart of good gravy to it, 
chop three ſhalots, and put in a gill of Liſbon, cut ſome lean 
ham very fine and put in, alſo half a lemon; boil them twenty 
minutes, then ſtrain it through a ſieve, put it into your pan, 
and the palates, with ſome force-meat balls, truffles aud mo- 
rels, pickled or freſh muſhrooms ſtewed in gravy ſeaſon with 
pepper and ſalt to your liking, and toſs them up five or fix mi- 
nutes, then diſh them up. Garniſh with lemon or beet-root, 


To fricaſey Ox Palates. 


AFT ER boiling your palates very tender (which you muſt 
do by ſetting them on in cold water, and letting them do ſoft- 
Iy), then blanch and ſcrape them clean; take mace, nutmeg, 
cloves, and pepper beat fine, rub them all over with thoſe, and 
with crumbs of bread ; have ready ſome butter in a ſtew-pan, 
and when it is hot put in the palates; fry them brown on both 
ſides, then pour out the fat, and put to them ſome mutton or 
beef gravy, enough for ſauce, an anchovy, a little nutmeg, a 
littke piece of butter rolled in flour, and the juice of a lemon: 
let it mmer all together for a quarter of an hour; diſh it up, 
and garuiſh with lemon. 


To roaſt Os Palates, 

HAVING boiled your palates tender, blanch them, cut 
them into flices about two inches long, lard half with bacon, 
then have ready two or three pigeons, and two or three chick- 
en-peepers, draw them, truſs them, and fill them with force— 
meat; let half of them be nicely larded, ſpit them on a bird- 
{pit thus: a bird, a palate, a ſage leaf, and a piece of bacon; 
and ſo on, a bird, a palate, a ſage leaf, and a piece of bacon. 
Take cock's-combs and lambs-ſtones, parboiled and e 
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lard them with little bits of bacon, large oyſters parboiled, and 
each one larded with one piece of bacon ; put theſe on a ſkewer, 
with a little piece of bacon and a ſage leaf between them, tis 
them on a ſpit and roaſt them, then beat up the yolks of three 
eggs, ſome nutmeg, a little ſalt, and crumbs of bread : baſte 
them with theſe all the time they are roaſting, and have ready 
two ſweetbreads each cut in two, ſome artichoke-bottoms cut 
into four and (ried, and then rub the diſh with ſhalots: lay 
the birds in the middle, piled upon one another, and lay the 
other things all ſeparate by themſelves round about in the diſt. 
Have ready for ſauce a pint of good gravy, a quarter of a pint 
of red wine, an anchovy, the oytter liquor, a piece of butter 
rolled in flour; boil all theſe together and pour into the diſh, 
with a little juice of lemon. Garniſh your diſh with lemon. 


To dreſs a Leg of Mutton @ la Royale. 


HAVING taken off all the fat, ſkin, and ſhank-bone, lard 
it with bacon, ſeaſon it with pepper and falt, and a round piece 
of about three ot four pounds of beef, or leg of veal, lard it, 
bave ready ſome hog's lard boiling, flour your meat, and give 
it a colour in the lard, then take the meat out and put it into 
a pot, with a bundle of tweet herbs, ſome pariley, an onion 
ſtuck with cloves, two or three blades of mace, ſome whole 


pepper, and three quarts of gravy z cover it cloſe, and let it 


boil very ſoftly for two hours, meanwhile get ready a ſweet- 
bread ſplit, cut into four, and broiled, a few truffles and mo- 
rels ftewed in a quarter of a pint of {ſtrong gravy, a glaſs of 
red wine, a few muſhrooms, two ſpoonfuls of catchup, and 
lome aſparagus-tops ; boil all theſe together, then lay the mut- 
ton in the middle of the diſh, cut the beef or veal into ſlices, 
make a rim round your mutton with the ſlices, and pour the 
ragoo over it; when you have taken the meat out of the pot, 
ſkim all the fat off the gravy ; ſtrain it, and add as much ta 
the other as will fill the diſh. Garniſh with lemon. 


A Leg of Mutten a la Haut Gail. 


LET it hang a fortnight in an airy place, then have ready 
ſome cloves of garlic, and ſtuff it all over, rub it with pepper 


and falt ; roaſt it, have ready ſome good gravy and red wine iu 
the diſh, and ſend it to table. 


To roa/i a Leg of Mutton with Oyſters, 

TAKE a leg about two or three days killed, ſtuff it all over 
with oyſters, and roaſt it. Garniſh with hoc{e-radilh, 
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To roaſi a Leg of Mutton with Cockles. 


STUFF it all over with cockles, and roaſt it. Garniſh with 
C horſe radiſh. | 


A Shoulder of Mutton en Epigram. 


ROAST it almoſt enough, then very carefully take off the 
ſkin about the thickneſs of a crown-piece, and the ſhank-bone 
with it at the end; then ſeaſon that ſkin and ſhank-bone with 
pepper and ſalt, a little lemon- peel cut ſmall, and a few ſweet 
| herbs and crumbs of bread, then lay this on the gridiron, and 
let it be of a fine brown ; in the mean time take the reſt of 
| the meat and cut it like a haſh about the bigneſs of a ſhilling | 

ſave the gravy and put to it, with a few ſpoonfuls of ſtrong | 
gravy, half an onion cut fine, a little nutmeg, a little pepper | 
1 and falt, a little bundle of ſweet herbs, ſome gerkins cut 
very ſmall, a few mufhrooms, two or three truffles cut ſmall, 
| two ſpoonfuls of wine, either red or white, and throw a little 
| flour over the meat: let all theſe ſtew together very ſoftly for 
| five or {x minutes, but be ſure it does not boil; take out the 
| ſweet herbs, and pat the haſh into the diſh, lay the broiled | 
1 upon it, and ſend it to table. | 


—_ = —— 
— — 
2 * * 


3 7 N W 
e 


. 
4-1 eaves + £ { 
hw wr" . * 


„ 
* =P 


wy 


ſ A Harrico of Mutton. VF. 


i} TAKE a neck or loia of mutton, cut it into thick chops, 
| flour them, and fry them brown in a little butter; take them 
| out, and lay them to drain on a ſieve, then put them into a 
# ſtew-pan, and cover them with gravy; put in a whole onion, 
4 and a turnip or two, and ſtew them till tender; then take out 
the chops, ſtrain the liquor through a ſieve, and ſkim off all the 
fat; put a little butter in the ſtew-pan, and melt it with a 
| ſpoonful of flour, ſtir it well till it is ſmooth, then put the li- 
4 quor in, and ſtir it well all the time you are pouring it, or it 
| will be in lumps; put in your chops and a glals of Liſbon; 

have ready ſome carrot avout three quarters of an inch long, 
and cut round with an apple-corer, ſome turnips cnt with a 
turnip-ſcoop, a dozen imall omons ail blanched well; pur 

them to your meat, and ſeaſon with pepper and ſalt; ſtew 
| them very gently for fifteen minutes, then take out the chops 
„ with a fork, lay them in your dich, aud pour the ragoo over it, 
4 Garniſh with beet-root. 


= 4 
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To French a Hind Saddle of Mutton. 


It is the two chumps of the loins. Cut off the rump, and 
carcſully 
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carefully lift up the ſkin with a knife: begin at che broad end, 
but be ſure you do not crack it nor take it quite off; then take 
ſome ſlices of ham or bacon. chopped fine, a few truffies, ſome. 
young onions, ſome pariley, a little thyme, ſweet maijotam, 
winter ſavory, a little lemon-peel, ail chopped fine, a little 
mace and two or three cloves heat fine, alf a nutmeg, and a 
little pepper and ſalt; mix all together, and throw over the 
meat where you took off the ſkin, then lay on the ſkin again, 

na nd faſten it with two fine ſkewers. at each ſide, and roll it in 
| well buttered paper. It will take two hours roaſting : then 
| take off the paper, baſte the meat, ſtre w it all over with crumbs 
of bread, and when it is of a fine, brown take it up. For ſauce 
take ſix large ſhalots, cut them very fine, put them into a ſauce- 
pan with two ſpoonfuls of vinegar, and two of white wine; 
* boil them for a minute or tw, pour it into the diſh, and gar- 
= niſh with horſe-radith. , 


N Another French ay, called St. Menehout. 

TAKE the hind-part of a chine of mutton, take off the ſcin, 
lad it withbacon, ſeaſon it with pepper, ſalt, mace, cloves, beat, 
and nutmeg, ſweet herbs, young onions, and parſley, all chopped 
fine; take a large oval or a large gravy-pan, lay layers of 
* bacon, and then layers of bect all over the bottom; lay in the 
mutton; then lay layers of bacon on the mutton, and then a 
layer of beef, put in a pint of wine, and as much good gravy 
as will ſtew it, put in a bay-leaf, and two or three ſhalots, 
cover it cloſe, put fire over and under it, if you have a cloſe 
pan, and let it ſtand ſtewing for two hours; when done, take 
it out, ftrew crumbs of bread all over it, and put it into the 
oven to brown, ſtrein the gravy it was ſtewed in, and boil it 
till there is juſt enough for ſauce; lay the mutton into a diſh, 
pour the ſauce in, and ſerve it up, You mult brown it before 
a hire, if you have not an oven. | 


| 
| 
| 


| * 
ee 


Cutletsd la Maintenon. A very good Diſb. 

TAKE a neck of mutton, cut it into chops, in every chop 
mult be a long bone; take the fat off the bone, and ſcrape it 
clean; have ſome bread-crumbs, parſley, marjoram, thyme, 
winter-ſavory, and baſil, all chopped fine, grate ſome nutmeg 

on it, ſome pepper and falt; mix theſe all together, melt a 
little butter in a ſtew-pan, dip the chop in the butter, then 
ö roll them in the herbs, and put them in half ſheets of butter- 
ed paper; leave the end of the bone bare, then broil them on 
2 clear fire for twenty minutes: ſend them up in the paper 
with 
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with poverroy ſauce in a boat, made thus; chop four ſhalots. 

fine, put them in half a gill of gravy, a little pepper and ſalt, 
4 and a ſpoonful of vinegar ; boil them up one minute, then 
| put it in your boat. 


To male a Mutton Haſh. 


| 
| CUT your. mutton in little bits as thin as you can, ſtrew a 
| little flour over it, have ready ſome gravy (enough for ſauce) 
1 wherein ſweet. herbs, onion, pepper, and ſalt, have been boil- 
ed; (rain it, put in your meat, with a little piece of butter 
rolled in flour, and a little ſalt, a ſhalot cut fine, a few capers 
and gerkins chopped fine toſs all together for a minute or 
. two; have ready ſome bread toaſted and cut into thin ſippets, 
ll! lay them round the diſh, and pour in your haſh. Garniſh | * 
„ your diſh with pickles and horſe-radiſh. | 
5 Note, ſome love a glaſs of red wine, or walnut pickle. | ; 
| You may put juſt what you will into a hath. If the Gppets | © 
: 
f 


4 


: 
| are toaſted it is better. 


To dreſs Pigs Petty-Toes. 


1 PUT your petty-toes into a ſauce-pan with half a pint of | + 
| water, a blade of mace, a little whole pepper, a bundle of | 
þ ſweet herbs, and an onion. Let them boil five minutes, then 
1. take out the liver, lights, and heart, mince them very fine, | 4 
| grate a little nutmeg over them, and ſhake a little flour on | 2. 
Ci them; let the feet do till they are tender, then take them out | 1 
4 and itrain the liquor, put all together with a little ſalt, and a . 
h piece of butter as big as a walnut, ſhake the ſauce-pan often, 
| let it immer five or {ix minutes, then cut ſome toalted ſippets . 
th and lay round the diſh, lay the mince-meat and ſauce in the | 1. 
| middle, and the petty-toes ſplit round it. You may add the 11 
5 juice of half a lemon, or a very little vinegar. | 2 
'A ſecond Way to roaſt a Leg of Mutton with Oyſters. : 
STUFF a leg of mutton with mutton-ſuet, ſalt, pepper, | 
tk nutmeg, and the yolks of eggs; then roaſt it, ſtick it all over t. 
[ with cloves, and when it is about half done, cut off ſome of 0 
the under-ſide of the fleſhy end in little bits, put theſe intoa li 
1 pipkin with a pint of oyſters, liquor and all, a little falt and g. 
| mace, and half a pint of hot water: ſtew them till half the li- 
4 quor is waſted, then put in a piece of butter rolled in flour, 4 
1 ſhake all together, and when the mutton is enough take it up; be 
pour this ſauce over it, and lend it to table. N. 
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To dreſs a Leg of Mutton do eat like Veniſon. 


TAKE a hind-quarter of mutton, and cut the leg in the 
ſhape of a haunch of veniſon, fave the blood of the ſheep and 
{teep it for five or lix hours, then take it out and roll it in three 
or four ſheets of white paper well buttered on the inſide, tie it 
with a packthread, and roalt it, baſting it with good beef— 
dripping or butter. It will take two hours at a good fire, for 
your mutton muſt be fat and thick. Abcut hve or fix minutes 
WF bcforc you take it up, take off the paper, baſte it with a piece 
of buiter, and ſhake a little flour over it to make it have a fine 
roch, and then have a little good drawn gravy in a baſon, and 
# fcet ſauce in another. Do not garniſh with any thing. 


4 | 

5 To dreſs Mutton the. Turi ib May. 
| 4 FIRST cut your meat into thin {lices, then waſh it in vi- 
® negar, and put it into a pot or ſauce-pan that has a cloſe cover 
to it, put in ſome rice, whole pepper, and tliree or four whole 
onions; let all theſe ſtew together, ſkimming it frequently; 
when it is enough, take out the onions, and ſcaſon it with falt 
do your palate, lay the muttom ia the diſh, and pour the rice 
and liquor over it. 

Note, the neck or leg are the beſt joints to dreſs this way; 
1 put in to a leg four quarts of water, and a quarter of a pound 
of rice; to a neck, two quarts of water, and two ounces of 
rice. To every pound of meat allow a quarter of an hour, 
being cloſe covered. If you put in a blade or two of mace, 
| and a bundle of ſweet herbs, it will be a great addition. When 
it is juſt enough put in a piece of butter, and take care the 
rice do not burn to the pot. In all theſe things you ſhould 
lay ſkewers at the bottom of the pot to lay your meat on, that 
it may not ſtick. | | 


* 


| 
| 
| 


* 


| ; A Shoulder of Mution with a Ragoo of Turnips, 
TAKE a ſhoulder of mutton, get the blade-bone taken out 
2s neat as pollibie, and in the place put a ragoo, done thus: 
take one or two ſweet-breads, ſome cock's-combs, half an 
zounce of truffles, ſome muſhtooms, a blade or two of mace, a 
little pepper and falt; ſtew all theſe in a quarter of a pint of 
good gravy, and thicken it with a piece of butter rolled in 
Hour, or yolks of eggs, which you pleaſe : let it be cold be- 
pers you put it in, and fill up the place where you took the 
phone out juſt in the form it was before, and ſew it up tight: 
take a large deep ftew-pan, or one of the round deep copper 
F 1. Paus 
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pans with two handles, lay at the bottom thin ſlices of bacar, 
then ſlices of veal, a bundle of parſley, thyme, and ſwer 
herbs, ſome whole pepper, a blade or two of mace, three 9 


four cloves, a large onion, and put in juſt thin gravy enoug | 


to cover the meat; cover it cloſe, and let it ſtew two hours, 


then take eight or ten turnips, pare them, and cut them int 


what ſhape you pleaſe, put them into boiling water, and le 
them be juſt enough; throw them into a ſieve to drain, over 
the hot water that they may keep warm; then take up the 
mutton, drain it from the fat, lay it in a diſh, and keep it 


hot covered; (train the gravy it was ſtewed in, and take of 
all the fat, put in a little ſalt, a glaſs of white-wine, tuo! 
ſpoonfuls of catchup, and a piece of butter rolled in flou, Þ 
boil them together till there is juſt enough for ſauce ; then pu 
in the turnips, give them boil up, pour them over the meat, 
and ſend it table. You may fry the turnips of a light brown, Þ 
and toſs them up with the ſauce ; but that is according to you Þ 


Palate, 


bunch of celery cut and waſhed clean, and ſtewed in a very 


little water, til! it is quite tender, and the water almoſt boiled FF 
away. Pour the gravy, as before directed, into it, and bal 
it up till the ſauce is good: or you may leave both theſe out, 
and add truffles, moreis, freſh and pickled muſhrooms, ani 


artichoke-bottoms. 


N. 3 A ſhovlder of veal without the knuckle, half roaſled, x 
very quick and brow, and then don+ like the mutton, eat 
well. Do not gainiſh your mutton, but garniſh your veal wit 


lemon. 


Zo fluff a Leg or Shoulder of Mutton. 


TAKE alittle grated bread, ſore beef-ſuet, the yolks d 
bard eggs, three anchovies, a bit of onion, ſome pepper and 
ſalt, a little thyme and winter favory, twelve oyſters, an 
ſome nutmeg grated z3 mix all theſe together, ſhred them ve 
tine, work them up with raw <pgs like a paſte, ſtuff your mu- 
ton under the ſkin in the thickeſt place, or where you pleak, 
and rosſt it: for ſauce, take ſome of the oyſter liquor, ſome 
clz:&t, one anchovy, a little nutmeg, a bit of onion, anda 
f. w oyſters; ſtew all thefe together, then take out your onion 
cut fauce under your mutton, and fend it to table. Garvilt 


Oxfar | 


with borſe-radiih, 


NOTE, For achange you may leave out the turnips, and add: ? 
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Oxford John. 


KEEP a leg of mutton till it is ſtale, cut it into thin col- 
jops, and take out all the finews and fat, ſeaſon them with 
pepper and ſalty a little beaten mace, and ſtrev among them a 
little ſhred parſley, thyme, and three or four ſhalots ; put about 
2 Quarter of a pound of butter in a ſtew- pan, and make it hot, 
put all your collops in, keep them ſtirring with a wooden ſpoon 
till they are three parts done, and then add a pint of gravy, a 


little juice of lemon, and thicken it with butter rolled in 


four; let it immer four or five minutes, and they will be 
enough. Take care you do not let them boil, nor have them 
ready before you want them, for they will grow hard; fry 


ſome bread ſippets, and throw over and round them, and ſend 


” them up hot: 


Mutton Rumps a la Braije, | 
TAKE fix mutton rumps, and boi! them for fiſteen minutes 


in water; take them out, cut them in two, and put them into 
© a ſtew-pan with half a pint of good gravy, a gill of white 
= wine, an onion (tuck with cloves, a little ſalt and Cayenne 
© pepper, cover them cloſe and ſtew them till tender; take them 
out and the onion, ſkim off all the fat, thicken the gravy with 
2 little butter rolled in flour, a ſpoonful of browning, the 
juice of half a lemon; boil it up till it is ſmooth, but not too 
thick; put in your rumpsz give them a toſs or two, diſh them 
up hot. Garniſh with horſe-radith and beet-root. 


For variety you may leave the rumps whole, and lard fix 
kidneys on one (ide, and do them the fame as the rumps, 


only not boil them, and put the rumps in the midd'e of the 
* diſh, and kidneys round them, with fauce over all. The kids 
| heys make a pretty ſide-diſh of themſelves, 


Sheeps Rumps with Rice, 
TAKE fix rumps, put them into a ſtew-pan, with ſome 


| Mutton gravy cnough to fill it; ſew them about half an hoer; 
take them up and let them {ſtand to cool, then put into the li- 
| Quor a quarter of a pound of rice, an onion {tuck with cloves, 
and a blade or two of mace let it boil till the rice is as thick 
2s a pudding, but take care it does not ſtick to the bottom, 
| Which you muſt do by ſtirring it often: in the mean time take 
{ clean ſtew- pan, put a piece of butter into it; dip your rumps 
in the yolks of eggs beat, and then in crumbs of bread with a 


E 2 ; little 
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littlenutmeg, lemon-peel, and a very little thyme in it, fry 
them in the butter of a fine brown, then take them out, ly | g 
them in a diſh to drain, pour out all the fat, and toſs the ne! b 
into that pan; ſtir it all together for a minute or two, then! 
lay the rice into the diſh, and the rumps all round upon thz 
rice; have ready four eggs boiled hard, cut them into quarter, 
lay them round the diſh with fried parſley between them, and 
ſend it to table, 


- BY 


Ty make Lamb and Rice. 


TAKE a neck or loin of lamb, half roaſt it, take it uy, 
cut it into ſteaks, then take half a -pound of rice boiled in: 
quart of water ten minutes, put it into a quart of good grayy, 
with two or three blades of mace, and a little nutmeg. Doi: 
over a ſtove or flow fire till che rice begins to be thick; then g 
take it off, ſtir in a pound of butter, and when that is quite 


melted {tir in the yolks of ſix eggs, ſirſt beat; then take a dif 5 
and butter it all over, take the ſteaks and put a little pepper _ 
and ſalt over them, dip them in a little melted butter, jay then x 
into the d;iſh, pour the grevy which comes out of them ovet 5 
them, and then the rice; beat the yolks of three eggs anl z 
pour all over, ſend it to the oven, and bake it better than hall - 
an hour. | 
A forced Lew of Lamb, | { 
TAKE a large leg of lamb, cut a long flit on the back fide s 
and take out the meat, but take great care you do not deface 
the other ſide; then chop the meat ſmall with marrow, half a 
pound of ceef fagt, ſome oylters, an anchovy waſhed, an onion, 
ſome ſwect herbs. alittle lemen-peel, and ſome beaten mace and IÞþ © | 
nutmeg; beat all theſe together in a mortar, ſtufF it up in the 
ſhape it was before, ſew !* up, and rub itall over with the yolks a 
of eggs beaten, ſpit it, ilour it all over, lay it to the fire, and 
bite it with butter. An hour will roaſt it. You may bake it, : 
if you pleaſe, but then you mult butter the diſh, and lay the a 
butter over it : cut the loin into ſteaks, ſeaſon them with pey— 1 
per. ſalt, and nutmey, Ieinon-peel cut fine, and a few ſwert 
hers; fry them in freſh butter of a fine brown, then pour | 
Cut all ihe butter, nut in a quarter of a pint of whitc-winc, ] 
ſtake 1 0004, and put in balf a pint of ſtrong gravy, where. ; 
in good en has been boiled, a quarter of a piat of oyſtes We 
and the 1tguylsl fame muthrooms, and a ſpoonful of the pickle, | 
a picue of butter rolled in Jour, and the yolk of an egg beat; | 


y 


{ir all thee rogether tit! thick, then lar your leg of lamb in 
the 


on 
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che diſh, and the loin round it; pour the ſauce over it, and 
garniſh with lemon. 


To fry a Lein Lamb. 
CUT your lamb into chops, rub it over on both fides with 
the yolk of an egg, and ſprinkle ſome bread crumbs, a little 
parſlcy, thyme, marjoram, and winter ſavory chopped very 


fine, and a little lemon-pecl chopped fine; fry it in butter of 
Janice light brown, ſend it up ia a diſh by itſelf, Garniſh 
= with a good deal of fried parſtey. 


Another May of frying a Neck er Lain of Lamb. 
CUT it into thin ſteaks, beat them with a rolling pin, fry 


them in half a pint of ale, ſeaſon them with a little fait, and 
cover them cloſe ; when enough, take them out of the pan, 


lay them in a plate before the lire to Keep hot, and pour all 
out of the pan into a baton 3 then put in half a pint of white 
wine, a ſew capers, the yolks of two eggs beit, with a little 
nutmeg and a little ſalt; add to this the liquor they were f11cd 


in, and keep ſtirring it one way all the time till it is thick, then 


put in the lamb, keep ſhaking the pan for a minute or two, 
lay the ſteaks intg the difh, pour the ſauce over them, and have 
ſome parſley in a plate before the fire to criſp. Garniſh your 
diſh with that and lemon. | 


To make a Rav19 of Lamb. 
TAKE a fore-quarter of lamb, cut the knuckle-bone off, 


 Jard it with little thin bits of bacon, flour it, fry it of a hne 


brown, and then put it into an earthen-pot or flew-pan; put 
ta it a quart of broth or good gravy, a bundle ot herbs, a little 
mace, two or three cloves, and a little whole pepper; cover 
ir cloſe, and let it ſtew pretty faſt for half an tour : pour the li- 
quor all out, {train it, keep the laub hot in the pot till the 
lauce is ready. Take half a pint of oy(ters, flaur them, fry 


them brown, drain out all the ſat clean that you fried them in, 


ſkim all the fat off the gravy, then pour it in to the oyſters, 
put in an anchovy, and two ſpoontul of either red or white 
wine; boil all together till there is juſt cnough for ſauce, add 
ome freſh muſhrooms (if you ca get them) and ſome prokled 
ones, with a ipoonful of the pickle, o: the juice of half a le— 
mon. Lay your lamb in the diſh, and pour the ſauce over it. 
Earniſh with le mon. 
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Lamb Cutlets fricaſced. 


TAKE a leg of lamb, cut it in thin cutlets acroſs the grain, 
ut them in a ſtew-pan; in the mean time make ſome good 
Groth with the bones and ſhank, &c. enough to cover the col- 
lops, put it into the cover with a bundle of ſweet herbs, an 
onion, a little cloves and mace tied in a muilin rag, ſtew them 
gently for ten minutes; take out the collops, ſkim the fat off, 
and take out the ſweet herbs and mace, thicken it with butter 
rolled in flour, ſeaſon it with ſalt and a little Cayenne pepper, 
put in a few muſhrooms, truffles, and morels clean waſhed, 
tome force-meat balls, three yolks of eggs beat up in half a 
Pint of cream, ſome nutmeg grated; keep ſtirring it one way 
till it is thick and ſmooth; put in your collops, give them a 
toſs vp, take them out with a fork and lay them in a diſh, pour 
the ſauce over ihem. Garniſh with lemon and beet- root. 


Lamb Chops larded. 
CUT the beſt end of a neck of lamb in chops, and lard one 


ſide, ſeaſon them with beaten cloves, mace and nutmeg, a lit- 
tle pepper and ſalt ; put them into a ſtew-pan, the laraed fide 
uppetmoſt; put in half a pint of gravy, a gill of white wine, 
an onion, a bundle of ſweet herbs, ſtew them gently till ten- 
der; take the chops out, ſkxim the fort clean off, and take out 
the nion and ſweet herbs; thicken the gravy with a little but- 
ter rolled in flour, add a ſpoonſul of browning, a ſpoontui 
ot ketchup, and one of lemon-pickle. Boll it up till it is ſmooth, 
Put in the chops larded ſide down, ſtew them up gently tors 
minute or two; take the cops out, and put the larded ſide up- 
permoſt in the diſh, and the ſauce over them. Garniſh with 
le mon and pickles of ariy fort; you may add truffles and mo- 
rels and pickled mu?.irovms in the fauce if you pleaſe, or you 
may do the chops without larding. 


Lamb Chips en Caſorole. 


Cut a loin ef lamb in chops, put yolk of egg on both ſides, 
and itrew Þjead crumbs over, with a little cloves and mace, 
pepper and [lt mixed; fry them of a nice light brown, and put 
them round in a diſh cloſe as you can, and leave a hole in the 
middle io put the following ſauce in: all ſorts of tweet herts 
ay parſley chopt fn, ſtewed a little in ſome good thick gra?): 
Cmiſh with iied parlley. 7 
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To flew a Lamb or Calf's Head, 


FIRST walh it, and pick it very clean, lay it in water for 
an hour, take out the brains, and with a tharp penknite care- 


fully take out the bones and the tongue, but be careful you 
do not break the meat; then take out che two eyes, and take 


two pounds of veal and two pounds of beef ſuet, a very little 
EZ thyme, a good deal of lemon-pee] minced, a nutmeg grated, 


and two anchovies: chop all very well together, grate two 


= {tale rolls, and mix all together with the yolks ot four eggs: 
” ſaveenough of this meat to make about twenty balls, take half 

a pint of freſh muſhrooms clean peeled and waſhed, the yolks 
of fix eggs chopped, half a pint of oyſters clean waſhed, or 


| pickled cockles: mix all theſe together; but firſt ſtew your 


oyſters, put the force- meat into the head and cloſe it, tie it 
tight with a packthread, and put it into a deep ſtew-pan, and 
put to it two quarts of gravy, with a blade or two of mace, 
Cover it cloſe, and let it ſtew two hours; in the mean time 
beat up the brains with ſome lemon-peelcut fine, a little pariley 
chopped, half a nutmeg grated, and the yolk of an egg ; have 
ſome dripping boiling, fry half the brains in little cakes, and 
fry the balls, keep them both hot by the fire; take half an 
ounce of truffles and morels, then ſtrain the gravy the head was 
ſtewed in, put the truffles and morels to it with the liquor, and 
a few muſhrooms ; boil all together, then put in the reſt of 
the brains that are not fried, ſtew them together for a minute 
or two, pour it over the head, and lay the fried brains and 


bal's round it. Garniſh with lemon. You may fry about 
twelve oyſters and put over. 


Toe dies Veal a la Burgoiſe. 


CUT pretty thick ſlices of veal, lard them with bacon, and 
ſeaſon them with pepper, ſalt, beaten mace, cloves, nutmeg, 
and chopped paiſley ; then take the {t-w-pan and cover the 
bottom with ſlices of {at bacon, lay the veal upon them, cover 
it, and ſet it over a very flow fire for eight or ten minutes, juſt 
to be hot and no more, th 11 britk up your fire, and brown yuur 
veal on both ſides, then thake ſome flour over it and bro": it $ 
pour in a quart of good broth or gravy, cover it clole. 3 ict 
it ſtew gently till it is enough; when enough, take 1, the 
ſlices of bacon, and ſkim all the fat off clean, and Þ.a. us te 
yolks of three eggs with ſome of the gravy z mix ail twyothe 
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and keeping t ſtirring one way till it is ſmooth and thick, then 


take it up, lay your meat in the diſh, and pour the ſauce over 
it. Garniſh with lemon. 


A diſcuiſed Leg of Veal and Bacon. 


LARD your veal all over with ſlips of bacon, and a little 
lemon-pecl, and boil it with a piece of bacon: when enough, 
take it up, cut the bacon into ſiices, and have ready tome diied 
ſage and pepper rubbed fine; rub over the bacon, lay the veal 
in the dith and the bacon round it, ſtrew it all over with fried 
pariiey, and have green fauce in cups, made thus: take two 
handſuis of ſorrel, pound it in a mortar, and ſqueeze out the 
Juice, put it into a ſauce-pan with ſome melted butter, a little 
ſugar, and the juice of a lemon. Or you may make it thus: 
beat two handtuls of forrel ina mortar, with two pippins quar- 


tered, ſqueeze the juice out, wich the juice of a lemon, of ve 
negar, and tweeten it with lugar. 


Lin cf Veal in Epigram. 


ROAST a fine loin of veal as directed in the chapter for 
ron ſting take it up, aud carefully take the ſkin off the back part 
without breaking z take and cut out all the Jean mcat, but 

mind and leave the ends whole, that it mat hold the following 
mince meats ; mince all the meat very fine with the kidnef 
Part, put it in a little veal gravy, enough to moiſten it with the 
gravy that comes from the loin; put in a little pepper and lal 
tome lemon-peel ſhred tne, the voiks of three eggs, a ip OG 
of catchup, and thicken it with a little butter rolled in flour; 
give it a ſhake or two over the fire and put it into the join, 
and then pull the ſkini oer; 3 the ſin ſhould not quite cove: 
it, give it a brown with a hot iron, or put it in an oven tc: 


fitteen minutes. Send it up hot, and garniſh with barberiic 
and lemon. 


A Pilliwsf Veal. 


TAKE a neck or breaſt of veai half roaſt it, then cut i 
into {1x pieces, ſcaſon it with pepper, falt, and nutmeg : take 
a pound of rice, put to it 2 quart of broth, ſome mace, end 


little (alt, do ever a ftove or ver ry flow fire till it is thick, but 


4 


bu: er the LOtyun of the diſh or pan you do it in: beat 5 the 
yolk of lix eggs and ſtir into it, then take a little round ct} 
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3h, butter it, lay ſome of the rice at the bottom, then lay the 
veal on a round heap, and cover it all over with rice, waſh it 
over with the yolks of eggs, and bake it an hour and a half; 
then open the top and pour in a pint of rich good gravy. Gar- 
niſh with a Seville orange cut in quarters, and ſend it to table 


hot. 


Bombarded Veal. 


YOU muſt get a fillet of veal, cut out of it five lean pieces 
as thick as your hand, round them up a little, then lard them 
very thick on the round ſide with little narrow thin pieces of 
bacon, and lard five ſheeps tongues (being firſt boiled and 
blanched), lard them here and there with very little bits of 
lemon-peel, and make a well-ſeafoned force-meat of veal, ba- 
con, ham, bect-fuet, and an anchovy beat well; make an- 
other tender furce-meat of veal, heef-ſuet, muſhrooms, ſpi- 
nach, parſley, thyme, ſweet-ma-joram, winter-ſavory, and 
green onions. Scaſon with pepper, ſalt, and mace z beat it 
well, make a round ball of the other force-meat and ſtuff in 
the middle of this, roll it up in a veal caul, and bake it; what 
is leſt, tie up like a Bologna ſauſage, and boil it, but firſt 
rub the caul with the yolk of an egg; pur the larded veal in- 
to a ſtew- pan with ſome good gravy, and ltew it gently till it 
is enough {kim off the fit, put in lome truffles and morels, and 
ſome muſhrooms, Your ſorce-meat being baked enough, lay 
it in the middle, the veal round it, and the tongues fried, and 
laid between; the boiled cut into flices, and fried, and throw 
all over. Pour on them the ſauce. You may aud artichoke= 


bottoms, ſweetbreads, and cocks-combs, if you pleale, Gare 
niſh with lemon. | 


Veal RUlls. 


TAKE ten or twelve little thin flices of veal, lay on them 
ſome force-meat according to your tancy, roll them up, and 
tie them juſt acroſs the middie with coarſe thread, put them on 
a bird ſpit, rub them over with the yolks of eggs, flour them, 
and baſte them with butter. Hf an hour will do them. Lay 
them into a dich, and nave ready ſome good gravy with a few 


truffles and mocels, and ſome muſhrooms. Garniſh with les 
mon. 


Olives of Veal the French May. 


TAKE two pounds of veal, ſome marrow, two anchovies, 
ES 
che Lolas ot two hard eggs, a few muſhrooms, and ſome oyf- 


ters, 


| 
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ters, a little thyme, marjoram, parſley, ſpinach, lemon-peel, 
ſalt, pepper, nutmeg and mace, finely beaten, take your veal 
caul, lay a layer of bacon and a Jayer of the ingredients, roll 
it in the veal caul, and either roaſt it or bake it. An hour 
will do either. When enough, cut it into ſlices, lay it into 


your dith, and pour good gravy over it. Gatnith with lemon, 


Scotch Collops d la Franęoiſe. 

TAKE a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a baſon ; take a few 
ſweet herbs chopped ſmall, ftrew them over the veal and fry 
it in butter, flour it a little till enough, then pour it into a 
diſh and pour the butter away, toaſt little thin pieces of bacon 
and lay round, pour the ale into the ſtew-pan with two an- 
chovies and a glaſs of white-wine, then beat up the yolks of 
two eggs and (tir in, with a little nutmeg, ſome pepper, and 
a piece of butter; thake all together till thick, and then pour 
it into the diſh, Garniſh with lemon. 


To make a ſavoury Diſh of Veal. 


CUT large collops out of a leg of veal, ſpread them abroad 
on a dreſſer, hack them with the back of a knife, and dip 
them in the yolks of eggs; ſeaſon them with cloves, mace, 
nutmeg and pepper, beat fine; make force-meat with ſome 
of your veal, bect-ſuet, oyſters chopped, ſweet herbs ſhred 
fine, and the aforeſaid ſpice ; ſtrew all theſe over your collops, 
roll and tie them up, put them on ſkewers, tie them to a ſpit, 
and roaſt them; to the relt of your force-meat add a raw egg 
or two, roll them in balls and fry them ; put them in your 
diſh with your meat when roaſted, and make the ſauce with 
ſtrong broth, an anchovy, a ſhalot, a little white-wine, and 
fome ſpice. Let it ſtew, and thicken it with a piece of butter 
rolled in flour; pour the ſauce into the diſh, lay the meat in, 
and garniſh with lemon. 


Italian Cello ps. 


PREPARE a fillet of veal, cut into thin flices, cut off the 
ſkin and fat, lard them with bacon, try them brown, then take 
them out and lay them in a diſh, pour out all the butter, take 
a quarter of a pound of butter and melt it in the pan, then 
ſtrew in a large ſpoonful of flour; (tir it till it is brown, and 
pour in three pints of good gravy, a bundle of ſweet quan 

all 
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and an onion, which you muſt take out ſoon ; let it boil a 
little, then put in the collops, let them ſtew half a quarter of 
an hour, put in ſome force- meat balls fried, and a few pickled 
muſhrooms, truffles and morels ; ſtir all together, for a minute 
or two till it is thick; and then diſh it up. Garniſh with 
lemon. 


To do them whites 


AFTER you have cut your veal in thin flices, lard it with 
bacon ; ſeaſon it with cloves, mace, nutmeg, pepper and ſalt, 
ſome grated bread, and ſweet herbs. Stew the knuckle in as 
little liquor as you can, a bunch of ſweet herbs, ſome whole 
pepper, a blade of mace, and four cloves ; then take a pint of 
the broth, ſtew the cutlets in it, and add to it ſome muſh» 
rooms, a piece of butter rolled in flour, and the yolks of two 
eggs and a gill ofcream; ſtir all together till it is thick, and 
then diſh it up, Garniſh with lemon. 


Veal Blanquets. 


ROAST a piece of fillet of veal, cut off the ſkin and nervous 
parts, cut it into little thin bits, put ſome butter into a ſtew- 
pan over the fire with ſome chopped onions, fry them a little, 
then add a duſt of flour, ſtir it together, and put in ſome good 
broth, or gravy, and a bundle of ſweet herbs : ſeaſon it with 
ſpice, make it of a good taſte, and then put in your veal, the 
yolks of two eggs beat up with cream and grated nutmeg, 
ſome chopped parſley, a ſhalot, ſome lemon-peel grated, and a 
little juice of lemon. Keep it ſtirring one way; when enough, 
Giſh it up. 

A Shoulder of Veal a la Piedmontoiſe. 


TAKE a ſhoulder of veal, cut off the ſkin that it may hang 
at one end, then lard the meat with bacon and ham, and ſea- 
lon it with pepper, falt, mace, ſweet herbs, parſley, and le- 
mon- peel; cover it again with the ſkin, ſtew it with gravy, 
and when it is juſt tender take it up; then take ſorrel, ſome 
lettuce chopped ſmall, and ſtew them in ſome butter with 
parſley, onions, and muſhrooms : the herbs being tender put 
to them ſome of the liquor, ſome ſweet breads and ſome bits 
of ham. Let all, ſtew together a little while; then lift up the 
ſkin, lay the ſtewed herbs over and under, cover it with the 
ſkin again, wet it with melted butter, ſtrew it over with 
rumbs of bread, and ſend it to the oven to brown; ſerve it 


hot, 
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hot, with ſome good gravy in the diſh, The French ſtrew it 
over with Parmeſan before it goes to the oven. 


Calf's Head Surprixe. 


TAKE a cali's head with the fin on, take a ſharp knife 
and raile off the ſkin with as moch meat from the hone as you 
can poſſibly get, ſo that it may appear like a whole head when 
ſtuffed, then make a force-meat in the following manger: 
take half a pound of veal, a pound of hee!-jnet, the crumb of 
a two-penny loaf, half a pound of fat bacon, beat them well 
in a mortar, with ſome {weet herbs and parſley ſhred fine, 
ſome cloves, mace and nutmeg beat fine, ſome falt and Cay. 
enne pepper enough to ſeaſon it, the yolks of four eggs be it 
up and mixt all together in a force-meat ; ſtuff the head with 
it, and ſkewer it tight at each end; then put into a dee; pot 
or pan, and put two quarts of water, half a pint of white-wine, 
a blade or two of mace, a bundle of ſweet herbs, an anchovy, 
two ſpoonfuls of walnut and muſhroom caichup, the ſame 
quantity of lemon pickle, a little falt and pepper ; lay a coarſe 
paſte over it to keep in the ſteam, and put it tor two hours and 
a half in a ſharp oven; when you take it out, lay the head in 
a ſoup diſh, ſkim off the fat from the gravy and ſtrain it thro? 
a ſic ve into 1 ſtew-pan, thicken it with butter rolled in flour, 
and when it has boiled a few minutes, put in the yolks of four 
eggs well beaten and minced wich half a pint of cream; have 
ieady boiled ſome force-meat balls, half an ounce of truffles 
and morels, but don't put them into the gravy ; pour the gravy 
over the head, and garniſh with force-meat balls, truffles, 
morels and muſhrooms. 


Sꝛoceth reads of Veal a la Dauphine. 


TAKE the largeſt ſweethreads you can get, and lard them; 
open them in ſuch a manner as you can ſtuiF in force- meat, 
three will make a fine diſh: make your force-meat with a 
large fowl or young cock; tkin it, and pluck off all the fleſh ; 
take half a pound of fat and lean bacon, cut theſe very tine 
and beat them in a mortar ; feaſon it with an anchovy, ſome 
nutmeg, a little lemon- pech, a very little thyme, and ſome 
parſley : mix theſe up with the yoiks of two eggs, fill your 
ſweetbreads and faſten them with fine wooden ſkewers ; take 
the ſtew-pan, lay layers of bacon at the bottom of the pan, 
ſeaſon them with pepper, falt, mace, cloves, ſweet herbs, 
and a large onion fliced 3 upon that lay thin flices of veat; ang 

they 


MADE PLAIN AND EAST. G1 


then lay on your ſweetbreads ; cover it cloſe, let it ſtand eight 
or ten minutes over a flow fire, and then pour in a quart of 
boiling water or broth 3 cover it cloſe, and let it ſtew two 
hours very ſoftly z then take out the ſweetbreads, keep then 
hot, ſtrain the gravy, ſkim all the fat off, boil it up till there 
is about half a pint, put in the ſweetbreads, and give them 
two or three minutes ſtew in the gravy, then lay them in the 
diſh, and pour the gravy over them. Garnith with lemon. 


Another May to dreſs Sweetbreads. 


DO not put any water or gravy into the ſtew-pan, but put 
the ſame veal and bacon over the ſweetbreads, and ſeaſon as 
under directed; cover them cloſe, put fire over as well as un- 
der, and when they are enough, take out the {weetbreads, 
put in a ladleful of gravy, boil it, and ſtrain it, ſkim off all 
the fat, let it boil till it jellies, then put in the ſweetbreads to 
glaze: lay eſſence of ham in the diſh, and lay the ſweetbreads 
upon it; or make a very rich gravy with muſhiooms, truffles 
and morels, a glaſs of white-wine, and two ſpconfuls of 
catchup. Garniſh with cocks-combs forced, and ſtewed in 
the gravy. | 

Note, You may add to the. firſt, truffles, morels, muſhrooms, 
cocks-combs, palates, artichoke bottoms, two ſpoonfuls of 
white-wine, two of catchup, or juſt as you pleaſe. | 

N. B. There are many ways of drethng {weetbreads : yo 
may lard them with thin flips of bacon, and roaſt them with 
what ſauce you pleaſe ; or you may marinate them, cut them 
into thin ſlices, flour them and fry them. verve them up 
2 fried parſley, and either butter or gravy. Garniſh with 
emon. 


* 


Sꝛocetbreads en Gordintere. 


TAKE three ſweetbreads and parboil them, take a ſtew- pan 
and lay layers of bacon or ham and veal, over that lay the 
ſweetbreads on with the upper fide down wards, put a layer of 
veal and bacon over them, a pint of veal broth, three or four 
blades of mace, ſtew them gently three quarters of an hour ; 
take the ſwectbrcads out, ſtrain off the gravy through a ſieve, 
and ſkim off the fat; make an aumlet of yolks of eggs in the 
following manner: beat up four voiks of eggs, put two in a 


Plate, and put them over a ſtew-pan of water boiling over the 


fire, put another plate over it, and it will ſoon be done; put 
a little ſpinach juice into the gther half, aud ferve it the ſemc ; 


cut 
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cut it out in ſprigs or what form you pleaſe, and put it over 
the ſweetbreads in the diſh, and keep them as hot as you can ; 
put ſome butter rolled in flour to thicken the gravy, two yolks 
of eggs beat up in a gill of cream; put it over the fire and 


keep ſtirring it one way till it is thick and ſmooth ; put it un- 
der the ſweetbreads and ſend them up. Garniſh with lemon 


and beet root. 
Calf*s Chitterlings, or Audouilles. 

TAKE ſome of the largeſt calf's nuts, cleanſe them, cut 
them in pieces propertionable to the length of the pudding; 
you deſign to make, and tie one end to thoſe pieces; then take 
ſome bacon, with a calf's udder and chaldron blanched, and 
cut into dice or ſlices, put them into a ſtew-pan and ſeaſon 
with fine ſpice pounded, a bay leaf, ſome ſalt, pepper and 
ſhalot cut ſmall, and about half a pint of cream; tols it up, 
take off the pan and thicken your mixture with ſour or five 
yolks of eggs add ſome crumbs of bread, then fill up your 
chitterlings with the ſtuſſing; keep it warm, tie the other 
ends with packthread, blanch and boi] them like hog's chi- 
terlings, let them grow cold in their own liquor before you 
ſerve them up; boil them over a moderate fire, and ſerve them 
up pretty hot. Theſe ſort of andouilles, or puddings, mull 
be made in ſummer, when hogs are ſeldom killed. 


To dreſs Calf's Chitterlings curiouſly. 


CUT a calf's nut in ſlices of its length, and the thickneſs 
of a linger, together with ſome ham, bacon, and the white 
of chickens, cut after the ſame manner ; put the whole into a 
New-pan, ſeaſoned with ſalt, pepper, ſweet herbs, and ſpice 
then take the guts cleanſed, cut and divide them in parcels, 
and fill them with your ſlices; then lay in the bottom of a 
kettle or pan ſome ſlices of bacon and veal, ſeaſon them with 
ſome pepper, falt, a bay leaf, and an onion, and lay ſome ba- 
con and veal over them; then put in a pint of white-wancy 
and let it ſtew ſoftly, cloſe covered, with fire over and under 
It, if the pot or pan will allow it ; then broil the puddings on 
a ſhcet of white paper, well buttered on the inſide. 


To drejs a Ham a la Braiſe. 


CLEAR the knuckle, take off the ſwerd, and lay it in wa- 
ter to freſhen ; then tie it about with a ſtring ; take ſlices of 


Þacon and beef, beat and ſcaſon them well with "_ and 
wee 


* - a .. 2 * 
. 7 . na i 
\ . 3 * »- * 
- „ 


MADE PLAIN AND EASY, 63 


ſweet herbs; then lay them in the bottom of a kettle with 
onions, with parſnips, and carrots ſliced, with ſome cives and 
parſley ; lay in your ham the fat ſide uppermoſt, and cover it 
with flices of beef, and over that with flices of bacon ; then 
lay on ſome fliced roots and herbs, the ſatne as under it: co- 
ver it cloſe, and ſtop it cloſe with paſte; put fire both over 
and under it, and let it ſtew with a very flow fire twelve 
hours; put it ina pan, drudge it well with grated bread, and 
brown it with a hot iron; or put it in the oven, and bake it 
one hour: then ſerve it upon a clean napkin. Garniſh with 
raw parſley. 

Note, if you eat it hot, make a ragoo thus : take a veal 
ſweetbread, ſome livers of fowls, cocks- combs, muſhrooms, 
and truffles ; toſs them up in a pint of good gravy, ſeaſoned 
with ſpice as you like it, thicken it with a piece of butter tolled 
in flour, and a glaſs of red wine; then brown your ham as 
above, and let it ſtand a quarter of an hour to drain the fat out; 
take the liquor it was ſtewed in, ſtrain it, Kim all the fat off, 
put it to the gravy, and boil it up with a fpoonful of brown= 
ing. It will do as well as the eſſence of ham. Sometimes 


you may ſerve it up with a ragoo of crawhiſh, and ſometimes 
with carp- ſauce. 


Toroaſt a Ham or Gammon, 


TAKE off the ſwerd, or what we call the ſkin, or rind, and 
lay it in lukewarm water for two or three hours; then lay it in 
a pan, pour upon it a quart of canary, and let it ſteep in it for 
ten or twelve hours. When you have ſpitted it, put ſome 
ſheets of white paper over the fat ſide, pour the canary in which 
it was ſoaked in the dripping-pan, and baſte with it all the time 
it is roaſting ; when it is roaſted enough, pull off the paper, and 
drudge it wel: with crumbled bread and parſley ſhred fine; 
make the fire briſk, and brown it well. If you eat ic hot, gar- 
niſh it with raſpings of bread : if cold, ſerve it on a clean 
napkin, and garniſh it with parſley for a ſecond courſe, 

Or thus: Take off the ſxin of the ham or gammon, when 
you have half boiled it, and dredge it with oatmeal ſifted very 
fine, baſte it with butter, then roaſt it gently two hours ; itir 
up your fire and brown it quick ; when ſo done diſh it up, and 


pour brown gravy in the diſh. Garniſh with bread raſpings if 


dot, if cold garniſh with parſley, 
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Tofiuff a Chine of Pork. 


MAKE a ſtuſſing of the fat leaf of pork, parſley, thyme, 
ſage, eggs, crumbs of bread ; ſeaſon it with pepper, ſalt, ſhe. 
lot, and nutmeg, and ſtaff it thick; then roaſt ir gently, and 
when it i: about a quarter roaſted, cut the ſkin in flips : and 
make your ſauce with apples, lemon-peel, two or three cloves, 
and a blade of mace z ſwecten it with ſugar, put ſome butter 
in, and have muſtard in a cup. 


| Varicus Mays of dreſſing a Pig. 
FIRST ſkia your pig up to the ears whole, then make 2 
good plumb-pudding batter, with good beef fat, fruit, egos, 
milk, an: flour, fill the ſæin, and ſcw it up; it will look like a 
pig; but you mult bake it, flour it very well, atid rub it all over 
with butter, and when it is near enough, draw it to the oven's 
mouth, rub it dry, and put it in again for a few minutes; lay 
it in the diſh, and let the ſauce be ſmall gravy and butter in 
the dith : cut the other part of the pig into four quarters, roaſt 
them as vou do lamb, throw mint and pariley on it as it roaſts; 
then lay them on water-crefles, and have mint-ſauce in a baſon; 
Any one of theſe quarters will make a pretty ſide dilh : or 
take one quarter and roalt, cut the other in ſteaks, and fry 
them fine and brown. Have ſtewed ſpinach in the diſh, and 
lay the roaſt upon it, and the fried in the middle. Garniſh 
with hard eggs and Seville oranges cut into quarters, and have 
ſome butter in a cup : or for change, you may have good 
gravy in the diſh, and garniſh with fried parſley and lemon; 
or vou may make a ragoo of ſweetbreads, artichoke-bottoms, 
truifes, morcels, and guod gravy, and pour over them, Gar- 
niſh with lemon. Either of theſe will do for a top diſh of a 
firſt courſe. You may feicaſey it white for a ſecond coutſe at 

top; or a fide-diſh, 4 
You may take a pig, ſkin him, and fill him with force-meat 
made thus : take two pounds of young pork, fat and all, two 
pounds of veal the ſame, ſome ſage, thyme, parſley, a little 
lemon- peel, pepper, falt, mace, cloves, and a nutmeg : mix 
them, and beat them fine in a mortar, then fill the pig, and 
ſew it up. You may either roalt or bake it. Have nothing but 
good gravy in the dilh. Or you may cut it into ſlices, and 
Jay the bead in the middle. Save the head whole with the 
fn on, and roattit by ittelf: when it is enough cut it in two, 
aud lay it in your Oh; have ready ſome good gravy and 2 
82 


age rubbed in it, thicken it with a piece of butter rolled in 
Hour, take out the brains, beat them up with the gravy, and 
Pour them into the diſh. 
Note, You may make a very good pie of it, as you may ſee 
In the directions for pies, which you may eichex make a bot- 
om or {ide diſh. 
Fou muſt obſerve in your white fricaſcy that you take off 
i he fat. Or you may make a very good diſh thus: take a quar- 
er of pig ſkinned, cut it into chops, ſcaſon them with ſpice, 
and waſh them with the yolks of eggs, butter the bottom of a 
aiſn, lay theſe ſteaks on the diſh, and upon every ſteak lay 
ome force-meat the thickneſs of half a crown, made thus: 
Stake half a pound of veal, and of fat pork the ſame quantity, 
chop them very well together, and beat them in a mortar fine; 
dd ſome ſweet herbs and ſage, a little lemon-peel, nutmeg, 
pepper, and falt, and a little beaten mace; upon this lay a 
layer of bacon or bam, and then a bay-leaf; take a little 
fine ſkewer, and ſtick juſt in, about two inches long, to hold 
them together, then pour a little melted butter over them, and 
ſend them to the oven to bake : when they are enough lay, them 
in your diſh, and pour good gravy over them, with muſhrooms, 
and garniſh with lemon. 
| A Pig in Jelly. 
CI ir into quarters, and lay it into your ſtew pan, put in 
one calf's foot and the pig's feet, a pint of Rheniſh wine, the 


juice of four lemons, and one quart of water, three or four 
blades of mace, two or three cloves, ſome ſalt, and a very little 


piece of lemon-peel; ſtove it, or do it ever a flow fire two 


hours; then take it up, lay the pig into the diſh you intended 
for it, then ſtrain the liquor, and when the jelly is cold, ſkim 
off the fat, and leave the ſettling at the bottom. Beat up the 
2 whites of ſix eggs, and boil up with the jelly about ten minutes, 
and put it through a bag till it is clear, then pour the jelly 


over the pig; then ſerve it up cold in the jelly, 


x Collared Pig. | 
; : KILL a fine young roaſting pig, dreſs off the hair and draw 
vis , 


, and waſh it clean, rip it open from one end to the other, 
5 2d take out all the bones; rub it all over with pepper and 

10 lalt, a little cloves and mace beat fine, ſix ſage leaves and ſweet 
1 herbs chopt ſmall ; roll up your plz tight, and bind it with a 
let, fill the pot you intend to boil it in with ſoft water, 
55 F a bunch 
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a bunch of ſweet herbs, ſome pepper-corns, ſome cloves art 
mace, a handful of ſalt, and a pint of vinegar z when the jj. 
quor boils put in your pig; boil it till it is tender; take it uy, 
and when it is almoſt cold, bind it over again, put it into u 
earthen pan, and pour the liquor your pig was boiled in ove 
it, and always keep it covered; when you want it take it ou: 
of the pan, untie the fillet as far as you want to cut it; the 


cut it in ſlices, and lay it in your diſh, Garniſh with parſley, 


To dreſs a Pig the French ay. 


"4 %A 
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SPIT your pig, lay it down to the fire, let it roaſt till ity : 


thoroughly warm, then cut it off the ſpit, and divide it i 
twenty pieces. Set them to ſtew in half a pint of white wine, 
and a pint of ſtrong broth, ſeaſoned with grated nutmeg, pep 


per, two onions cut ſmall, and ſome ſtripped thyme. Let 


ilew an hour, then put to it half a pint of ſtrong gravy, a piec 
ot butter rolled in flour, ſome anchovies, and a ſpoontful d 
vinegar, or muſhroom pickle : when it is enough, lay it i 


jour dith, and pour the gravy over it, then garniſh vit 
orange and lemon. 


To dreſs a Pig an Pere Duillet. 


CUT off the head, and divide it into quarters, lard then 
with bacon, ſcaſon them well with mace, cloves, pepper, nu! 
meg, and falt. Lay a layer of fat bacon at the bottom of: 
kettle, lay the head in the middle, and the quarters round 
then put in a bay-leaf, an onion ſliced, lemon, carrots, path 
nips, pariley, and chives cover it again with bacon, put in! 
quart of bicth, ſtew it over the fire for an hour, and then tai 
it up; put your pig into a ſtew-pan or kettle, pour in a botti 
„ white wine, Cover it cloſe, and let it ſtew for an hour wi! 
ſoftly. If you would ſerve it cold, let it ſtand till it js cold 
then drain it well, and wipe it, that it may look white, an 
lay it in a diſh with the head in the middle, and the quarts 
round, then throw ſome green parſley all over: or any one d 
the quarters is a ꝓretty little diſh, laid on water ereſſes. If yo! 
would have it hot, whillt your pig is ſtewing in the wine, tal 
the firſt gravy it was ſtewed, and ſtrain it, ſkim off all the ia 
then take a ſweetbiead cut into five or fix ſlices, ſome tuffit 
mo:els, and muſhrooms; ſtew all together till they are enoug) 
thicken it with the yolks of two eggs, or a piece of butt 
rolled in Hour, and when your pig is enough take it out, 8 
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lay it in your diſh ; put the wine it was ſtewed in to the ra- 


goo, then pour all over the pig, and garniſh with lemon. 


A Pig IMatelete 


GUT and ſcald your pig, cut off the head and petty-toes, 
then cut your pig in ſour quarters, put them with the head 
and toes into cold water; cover the bottom of a ſtew-pan with 
ſlices of bacon, and place over them the ſaid quarters, with the 
petty-toes and the head cut in two. Scaſon the whole with 
pepper, ſalt, thyme, bay-leaf, an onion, and a bottle of white 
wine; lay over more ſlices of bacon, put over it a quart of wa- 
ter, and let it boil. Take two large eels, ſkin and gut them, 
and cut them about five or fix inches long; when your pig is 
half done, put in your cels, then boil a dozen of large craw- 
fiſh, cut off the claws, and take off the ſhells of the tails; and 
when your pig and eels are enough, lay firſt your pig and the 
petty-toes round it, bur do not put in the head (it will be a 
pretty d1th cold), then lay your eels and craw-liſh over them, 
and take the liquor they were ſtewed in, ſkim off all the fat, 
then add to it half a pint of ſtrong gravy, thickened with a little 
piece of butter rolled in flour, and a ſpoonful of browning, and 
pour over it, then garniſh with craw-fith and lemon. This 
will do for a firſt courſe, or remove. Fry the brains and lay 
round, and all over the dif}, 


To dreſs a Pig liłe a fot Lamb. 


TAKE a fat pig, cut off his head, ſlit and truſs him up like 
2 lamb; when he is flit through the middle and ſkinned, par- 
boil him a little, thent hrow ſome parſley over him, roaſt ir 
and drudge it. Let your ſauce be half a pound of butter and 
a plat of cream, ſtirring all together till it is ſmooth ;; then 
pour it over and fend it to table. 


Barbicued Pig. 
HAVING dreſſed a pig ten or twelve wecks old, as if you 
intended to roaſt it, make a force-meat in the followipg man- 
ner: take the liver of the pig, two anchovies, and üx ſape 
leaves chopped ſmall ; put them into a marble mortar, with 
the crumbs of a penny loaf, half a pint of Maderia wine, four 
Ounces of butter, and half a tea-ſpoonful of Cayenne pepper, 
beat them all together to a paſte, put it into your pig's belly, 
and ſew it up; lay your pig down, at a good diſtaucc, bet ore 
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large briſk fire ; put into your dripping-pan two bottles of 
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red wire, and one of Madeira, baſte it with the wine all th- 
time it is roaſting, and when it is half roaſted, put two penny 
loaves under the pig; if there is not wine enough put in more 
and when the pig is near done, take the loaves and ſauce own 
of the pan, and put to the ſauce half a lemon, a bundle g 
ſweet herbs, an anchovy, chopped ſmall, boil it five minutes, 
and then draw your pig when it has roaſted four hours ; put 
into the pig's mouth an orange or lemon, and a loaf on each 
fide ; {kim off the fat, and ſtrain your ſauce through a lieve, 
and pour over the pig boiling het; ſerve it up garniſhed with 
lemon and barberries;z or you may bake it, only keep it baſling 
with wine. 


To make a pretty Diſh of a Breaft of Veniſon. 


TAKE half a pound of butter, flour your veniſon, and ſw 
it of a line brown on both ſides; then take it up and keep it 
hot covered in the diſh: take ſome flour, and ſtir it into the 
butter till it is quite thick and brown (but take great care it 
do not burn), ſtir it in half a pound of lump- ſugar beat fine, 
and p2ur in as much red wine as will make it of the thickneſ; 
of a ragoo; ſqueeze in rhe juice of a lemon, give it a boil up, 


and pour it over the veniſon. Do not garnith the diſh, but 
ſend it to table. 


To bail a Haunch cr Neck of Veni u. 


LAY it in ſalt for a week, then boil it in a cloth well flour: 
ed; for every pound of veniſon allow a quarter of an hour for 
the boiling. For ſauce you muſt boil ſome cauliflowers, pulled 
into little ſprigs, in milk and water, ſome fine white cabbage, 
ſome turnips cut into dice, with ſome beet-root cut into long 
narrow pieces, about an inch and a half long, and half an inch 
thick: lay a ſprig of caulillower, and ſome of the turnips 
maſlied with ſome cream and a little butter; let your cabbage 
be boiled, and then beat in a ſauce-pan with a piece of butter 
and ſalt, lay that next the cauliflower, then the turnipe, then 
cabbage, and fo on till the diſh 1s full; place the beet-root 
here and there, juſt as you fancy; it looks very pretty, and 1s 
a fine dith, Have a little melted butter in a cup, if wanted. 

Note, a leg of mutton cut veniſon faſhion, and dreſſed the 
ſame way, is a pretty diſh; or a fine neck, with the fcrag cut 
of, This cats well boiled, or haſhed, with gravy and ſweet 
ſauce, next day. 
| To 
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To dreſs POULTRY. 
To realt a Turkey. 


THE beſt way to roaſt a tuikey is o looſen the ſkin on the 
breaſt of the turkey, and fill it with orce-meat, made thus: 
take a quarter of a pound of becf-ſuct, as many crumbs of 
bread, a little lemon-peel, an anchovy, fome nutmeg, pepper, 
parſley, and a little thyme, Chop and beat them all well to- 
gether, mix them with the yolk of an egg, and ſtuff up the 
breaſt z when you have no ſuet, butter will do: or you may 
make your ſorce-meaf thus; ſpread bread and butter thin, and 

rate ſome nutmeg over it; when you have enough roll it up, 
and ſtuff the breaſt of the turkey; then roaſt it of a fine brown, 
but be ſure to pin ſome white paper on the breaſt till it is near 
enough, You muſt have good gravy in the diſh, and bread- 
ſauce, made thus: take a good piece of crumb, put it into a 
pint of water, with a blade or two of mace, two or three cloves, 
and ſome whole pepper. Boll it up five or fix times, then with 
a ſpoon take out the ſpice you had before put in, and then you 
muſt pour off the water (you may boil an onion in it if you 
pleaſe); then beat up the bread with a good piece of *butter 
and a little ſalt, Or onion-fauce, made thus: take ſome 
onions, peel them, and cut them into thin flices, and boil them 
half an hour in milk and water; then drain the water from 
them, and beat them up with a good piece of butter; ſhake a 
little flour in, and ſtir it all together with a little cream, if you 
have it (or milk will do); put the ſauce into boats, and gar- 
niſh with lemon. | 
| Another way to make ſauce: take half a pint of oyſters 

ſtrain the liquor, and put the oyſters with the liquor into a 
ſauce-pan with a blade or two of mace; let them juſt lump, 
then pour in a glaſs of white wine, let it boil once, and thick- 
en it with a piece of butter rolled in flour. Serve this up in a 
baſon by itſelf, with good gravy in the dith, for every body does 
not love oyſter-ſauce. This makes 2 pretty fide diſh for ſup- 
per, or a corner-dith of a table for dinner. If you chafe it in 
the diſh, add half a pint of gravy it, and boil it up together. 
This fauce is good either with boiled or roaſted turkies or 
fowls; but you may leave the gravy out, adding as much but- 
ter as will do for tauce, and garniſhing with lemon. | 
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through a fine cullender, put to it a pint of milk, a little but- 
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Another bread-fauce. take ſome crumbs of bread, rubbed. 
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ter, and ſome ſalt, a few corns of white pepper, and an onion; 
boi! them for fifteen minutes, take out the onion and beat it yp 
well, then tots it up, and put in your ſauce-boats. 


A White Sauce fer Fouls or Chickens. 


TAKE a little ſtrong veal gravy, with a little white pep. 
per, mace, and falt, boiled in it; have it clear from any ſkin 


or fat; as much cream, with a little flour mixed in the cream, 


a liitle mountain wine to your liking ; boil it up gently for 
five minutes, than ſtrain it over your chickens or towls, oc in 
boats. 


To make mock Oyfler-ſauce, either for Turkies or Fowl bated 


FORCE the turkies or fowls as above, and make your 
ſauce thus: take a quarter of a pint oi water, an anchory, 2 
blade or two of mace, a piece of lemon peel, and five or fix 
whole pepper-corns. Poll theſe together, then ſtrain them, 
add as much butter with a little flour as will do for ſauce; et 


it boil, and lay ſauſages round the fowl or turkey. Garniſh 
with lemon: 


To make A ufhroomeſauce fer auhite Fable of all Scrts. 


TAKE a quart of freſh muſhrooms, well cleaned and waſk- 
ed, cut them is two, put them in a ſtew-pan, with a little 
butter, a blade of mace, and alittle falt; ſtew it gently for 
half an hour, then add a pint of cream and the yolks of two 
eggs beat very well, and keep ſtirring it tiil it boils up; then 
{queeze half a lemon, put it over your fowls, or turkies, 0 
in baſfons, or in a diſh, with a piece of French bread ſirſt but- 
tered, then toaſted brown, and juſt dip it in boiling water; 
put it in the dith, and the muſhroon.s over. 


Mſercamaſamce for white Toguls briled. 

TAE half a pint of cream, and a quarter of a pound of 
butter, ſtir them together one way til it is thick; then add 1 
ſpooniu! of muſhroom pickle, pickled muſhrooms, or freſh it 
you have them, Gainith only with lemon. 


Tr make Celerxaſguce, either for regſted er boiled Pearls, Turlits 
Partridges, or any other Game 

TAKE a large bunch of celery, waſh and pare it very clean, 

cut it into little thin bits, and boil it foſtly in a little water til 
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it is tender; then add a little beacen mace, ſome nutmeg, pep- 
per and ſalt, thickened with a good piece of butter rolled in 
flour; then boil it up, and pour in your diſh, 

You may make it with cream thus: boil your celery as 
above, and add ſome mace, nutmeg, a piece of butter as big 
as a walnut, rolled in flour, and half a pint of cream; boil 
them all together. 


To mate brown Celery-ſauce. 


STEW the celery as above, then add mace, nutmeg, pep- 


per, ſalt, a piece of butter rolled in flour, with a glaſs of red 
wine, a ſpoonful of catchup, and half a pint of good gravy; 
boil all theſe together, and pour into the diſh, Garniſh with 
lemon. 


To flew a Turkey or Fowl in Celery-ſauce. 


YOU muſt judge according to the largeneſs of your turkey 
or fowl, what celery or ſauce you want. Take a large fowl, 
put it into a ſauce-pan or pot, and put to it one quart of good 
broth or gravy, a bunch cf celery waſhed clean and cut ſmall, 
with ſome mace, cloves, pepper, and all-ſpice, tied looſe in a 
mullin rag; put in an onion and a ſprig of thyme, a little ſalt 
and Cayenne pepper ; let theſe ſtew ſoftly till they are enough, 
then add a piece of butter rolled in flour; take up your ſow], 
and pour the ſauce over it. An hour will do a large fowl, or 
a ſmall turkey; but a very large turkey will take two hours to 
do it ſoftly. If it is overdone or dry, it is ſpoiled ; but you 
may be a judge of that, if you look at it now and then. Mind 
to take out the onion, thyme, and ſpice, before you ſend it 
to table. | 

Note, a neck of veal done this way is very good, and will 
take two hours doing. | 


To make Egg-ſauce proper fer roafted Chickens. 


MELT your butter thick and fine, chop two or three hard- 


boiled eggs fine, put them into a baſon, pour the butter over 
them, and have good gravy in the difh. | 


_ Shalot-fauce for roaſted Feavls. 


TAKE fix ſhalots chopped: fine, put them into a ſauce-pan 
with a gill of gravy, a ſpoonful of vinegar, ſome pepper ana 
ſalt, ſtew them for a minute; then pour them into your dith, 
or put it in ſauce-boats. ö : 
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Carrier- ſauce. 


TAKE a Spaniſh onion, and cut it in thin ſlices, put it 
Into a deep piate, take half a pint of boiling water, with z 
ſpoonful of vinegar, a little pepper and ſalt, and pour it over 
the onion. | 


Shalot ſauce for a Scrag of Mutten boiled. 


TAKE two fpopntu's of the liquor the mutton is boiled in! 
two ſpoonſuls of vinegar, two or three ſhalots cut fine, with a 
little falt; put it into a ſauce-pan, with a piece of butter az 
big as a walnut, rolled in a little flour; ſtir it together, and gire 
it a boil, For thoſe who love ſhalot, it is the prettieſt ſauce 
that can be made to a ſcrag of mutton, 


To dreſs Livers with Muſhroom-ſauce, 


TAKE ſome pickled or freſh muſhrooms cut ſmall; both 
if you have them 3 and let the livers be bruiſed fine, with a 
good deal of pariley chopped ſmall, a ſpoonful or two of caich- 
up, a glaſs of white wine, and as much good gravy as will 
make ſauce enough; thicken it with a piece of butter rolled in 
flour. This docs either for roaſted or boiled. 


A prelty lilile Sauce. 
TAKE the liver of the fowl, bruiſe it with a little of the 


liquor, cut a little lemon-peel fine, melt ſome good butter, 
and mix the liver by degrees ; give it a boil, and pour it into 
the diſh. 


To mate J.emon-/auce fer boiled Fowls. 

TARE a lemon and pare off the. rind, cur it into ſlices, 
and take the kernels, out, cut it into ſquare bits, blanch the l- 
ver of the fowl, and chop it fine; mix the lemon and liver to- 
gether in a boat, and pour ſome hot melted butter on it, and 
itir it up. Boiling of it will make it go to oil. | 


A Geriem avay of dreſſing Foevls 

TAKE a turkey or fowl, ſtaff the breaſt with what force- 
meat ycu like, aud Gl the body with roaſted cheſnuts pecled. 
Roaſt it, and have ſome more roaſted cliefnuts pecled, put them 
in half a pint of good gravy, with a little piece of butter rolled 
zin Hour; boil theſe togetliey, with ſome ſmall turnips and ſau— 


ſages 
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ages cut inlices, and fried or boiled. Garniſh with cheſnuts. 
WY ou may leave the turnips out. 
Note, You may dreſs ducks the ſame way. 


To dreſs a Turkey or Fowl to perfection. 


S BONE them, and make a force-meat thus: take the fleſh of 
W. fowl, cut it ſmall, then take a pound of veal, beat it in a 
Imortar, with half a pound of beef-ſuet, as much crumbs of 
Ibicad, ſome muſhrooms, truffles, nd morels, cut ſmall, a few 
W ce: herbs and parſley, with fome nutmeg, pepper, and falt, 
alte mace beaten, ſome lemon peel cut fine; mix all theſe 
Wtogetl.cr, with the yolks of two eggs, then fill your turkey, 
aud roaſt it. This will do for a large turkey, and ſo in pro- 
portion for a fowl. Let your ſauce be good gravy, with muſh= 
Wrcoms, truffles, and morels in it: then garniſh with lemon, 


Jand for variety ſake you may lard your fowl or turkey. 


To flew a Turkey brown. 


& TAKE your turkey, after it is nicely picked and drawn, fill 
the ſcin of the breaſt with force-meat, and put an anchovy, 
Ja ſbalot, and a little thyme in the belly, lard the breaſt with 
W bacon, then pur a good piece of butter in the ſtew-pan, flour 
te turkey, and fry it juſt of a fine brown; then take it out, 
and put it into a deep ſtew-pan, or little pot, that will juſt 
W hold it, and put in as much gravy as will barely cover it, a 
Nelaſs of white wine, ſome whole pepper, mace, two or three 
cluves, and a little bundle of ſweet herbs ; cover it cloſe, and 
ſtew it for an hour, then take up the turkey, and keep it hot 
covered by the fire, aud boil the ſauce to about a pint, ſtrain it 
off, add the yolks of two eggs, and a piece of butter rolled in 
flour ; ſtir it till it is thick, and then lay your turkey in the 
diſh, and pour your ſauce over it. You may have ready ſome 


ä 


tops, and take out the crumb ; then fry them of a fine brown, 
fill them with ſtewed oyſters, lay them round the diſh, and 
garniſh with lemon. 


To ſecu a Turkey brown the nice way. 
BONE it, and fill it with a force-meat made thus: take the 
feſh of a fowl, half a pound of veal, and the fleth of two 
pigcons, with a well pickled or dry tongue, peelit, and chop it 
ail together, then beat it in a mortar, with the marrow of a beef 
bone, or a pound of the far of a loin of veal : ſeaſon it with 
two 


little French loaves, about the bigneſs of an egg, cut off the 
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two or three blades of mace, two or three cloves, and half; 
nutmeg dried at a good diſtance from the fire, and pounded 
with a little pepper and falt ; mix all theſe well together, fl 
your turkey, fry them of a fine brown, and put it into a litt 
pot that will juſt hold it; lay four or five ſkewers at the bol 
tom of the pot, to keep the turkey from ſticking z put in; 
quart of good beef and veal gravy, wherein was boiled ſpic 
and ſweet herbs, cover it cloſe, and let it ſtew half an hour 
then put in a glaſs of white wine, one ſpoonful of catchup, 
large ſpoonful of pickled muſhrooms, and a few freſh ones, i 
you have them, a few truffles and morels, a piece of butter x 
big as a walnut, rolled in flour; cover it cloſe, and let it fey 
half an hour longer; get the little French rolls ready friel 
take ſome oyſters, and ſtrain the liquor from them, then put 
the oyſters and liquor into a ſauce-pan, with a blade of mac 
a little white wine, and a piece of butter rolled in flour; | 
them Rew till it is thick, then fill the Joaves, lay the turkey i 
the diſh, and pour the ſauce over it. If there is any fat on tle 
gravy take it off, and lay the loaves on each fide of the ture 
Garniſh with lemon when you have no loaves, and take oyſten WH 
dipped in butter and fried. 
Note, the ſame will do for any white fowl. 


A Fowl à la Braiſe. 


TRUSS your fowl, with the leg turned into the belly, i: 
fon it both inſide and out, with beaten mace, nutmeg, peppet 
and ſalt, lay a layer of bacon at the bottom of a deep ſtew-pa 
then a layer of veal, and afterwards the fowl, then put in u 
onion, two or three cloves ſtuck in a little bundle of {yet 
herbs, with a piece of carrot, then put at the top a layer d 
bacon, another of veal, and a third of beef, cover it cloſe, an 
let it ſtand over the fire for two or three minutes, then pour i 
a pint of broth, or hot water; cover it cloſe, and let it ſteua 
hour; afterwards take up your fowl, ſtrain the ſauce, and aft 
you have ſkimmed off the fat, boil it down till it is of a gh 
then put it over the fowl. You may add juſt what you ple 
to the ſauce. A ragoo of ſweet-breads, cock's-combs, truffit 
and morels, or muthrooms, with force-meat balls, look i! 
pretty, or any of the ſauces above, 


To force a Fowl. 


TAKE a good fowl, pick and draw it, flit the ſkin dont 


the back, and take the fleſh from the bones; mince itt" 
(103) 


a—_- Xa N "Do r ac and Kd toi 


N 1 S * on Wn LE Da eds) 2, a as 2 » * 
N 9 * — 1 — 1 . 2 F. 4 2 1 3 F * : F * £ > 5 * = _. = * 2 2 


iy OY 
"4 + 
— 8 
«4. 4 < 1 2 
Fae 1 As 


$4 5 
DDr IS 8 


ka, — — pps — „ — yu” p — — 


ww 2 


MADE PLAIN AND EASY. 75 
mall, and mix it with one pound of beeſ-ſuet ſhred, a pint of 
5 large oyſters chopped, two anchovies, a ſhalot, a little grated 
W cad, and ſome ſweet herbs ; ſhred all this very well, mix 
em together, and make it up with the yolks of eggs; then 
turn all theſe ingredients on the bones again, and draw the 
Kin over again; then ſew up the back, and either boil the 
bowl in a bladder an hour and a quarter, or roaſt it ; then ſtew 
bome more oyſters in gravy, bruiſe in a little of your force» 

meat, mix it up with a little freſh butter, and a very little 
gdour; then give it a boil, lay your fowl in the dich, and pour 
WS thc ſauce over it, garniſhing with lemon. 


To roaſt a Fowl with Cheſnuts. 


FIRST take ſome cheſnuts, roaſt them very carefully, ſo as 
not to burn them; take off the ſkin and peel them; take about 
a dozen of them cut ſmall, and bruiſe them in a mortar ; par- 
WE boil the liver of the fowl, bruiſe it, cut about a quarter of a 

pound of ham or bacon, and pound it; then mix them all to- 
gether, with a good deal of parſley chopped ſmall, a little ſweet 
berbe, ſome mace, pepper, ſalt, and nutmeg z mix theſe to- 
"WE ccther and put into your fowl, and roaſt it. The beſt way of 
: doing it is to tie the neck, and hang it up by the legs to roaſt 
W with a ſtring, and baſte it with butter. For ſauce, take the 
W reſt of the cheſnuts peeled and ſkinned ; put them into ſome 
8 good gravy, with a little white wine, and thicken it with a 
| piece of butter rolled in flour; then take up your fow], lay it 
In the diſh, and pour in the ſauce. Garniſh with lemon. 


Pullets a Ia Sainte Menebcut 


AFTER having truſſed the legs in the body, flit them along 
the back, ſpread them open on a table, take out the thiok< 
bones, and beat them with a rolling-pin; then ſeaſon them 
with pepper, ſalt, mace, nutmeg, and ſweet herhs ; after that 
take a pound and a half of veal cut it into thin flices, and 1a 
it in a ſtew-pan, of a convenient ſize, to ſtew the pullets in, co- 
ver it, and ſet it over ſtove or flow fire; and when it b-gins 
to cleave to the pan, ſtir in a little flour, ſhake the pan about 
till it be a little brown ; then pour in as much broth as will 
flew the ſowls, ſtir it together, put in a little whole pepper, an 
mon, and a little piece of bacon or ham; then lay in your 

| fowls, cover them cloſe, and let them ſtew half an hour ; then 
= 3 out, Jay them on the gridiron to brown on the in- 
wu OE then lay them before the fire to do on the outſide; firew 


mal | them 
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them over with the yolk of an egg, ſome crumbs of bread, 11; 
baſte them with a little butter: let them be of a fine brow» 
and boil the gravy till there is about enough for ſauce ; ſtrain 
it, puta few muſhrooms in, and a little piece of butter rolle; 
in flour; lay the pullets in the diſh, and pour in the ſauce, 
| Garniſh with lemon. | 

14 Note, You may brown them in an oven, or fry them, which 
you pleaſe. 


Chicken Surprize. 


IF a ſmall diſh, one large fowl will do; roaſt it, and tile 
the lean from the bone; cut it in thin ſlices, about an inch 
long, toſs it up with fix or ſeven ſpoonfuls of cream, and: 
piece of butter rolled in flour, as big as a walnut. Boil it u 
and ſet it to cool; then cut fix or ſeven thin ſlices of bacot 
round, place them in a petty-pan, and put ſome force-mett 
on each fide; work them up in the form of a French roll, wit 
a raw egg in your hand, leaving a hollow place in the middle; 
put in your fowl, and cover them with ſome of the ſame force. 
meat, rubbing them ſmooth with your hand and a raw egg; 
1 make them of the height and bigneſs of a French roll, and 
1 throw a little fine grated bread over them, Bake them thre: 
1 quarters, or an hour, in a gentle oven, or under a baking cover 
| till they come to a tine brown, and place them on your ms 
. ratine, that they may not touch one another; but place th:a 
1 ſo that they may not fall flat in the baking; or you may ſorn 
them on your table with a broad kitchen knife, and place then 
4 on the thing you intend to'bake them on. You may put tht 
1 leg of a chicken into one of the loaves you intend for tit 
| middle, Let your ſauce be gravy, thickened with butter and 
a little juice of lemon. This is a pretty ſide-diſh ſor a fit 
courſe, ſummer or winter, if you can ge- them. 
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Mutton Cheps in Diſguiſe. 


TAKE as many mutton-chops as you want, rub them will 
pepper, ſalt, nutmeg, and a little parſley ; roll each chop" 
half a ſheet of white paper, well buttered on the inſide, and 
rolled on each end-clole. Have ſome hog's lard, or beef. dip 
ping, boiling in a ſtew-pan ; put in the ſteaks, fry them of 1 
fine brown, lay them in your diſh, and garniſh with fried pr 
ſley; throw ſome all over, have a little good gravy in a cup; 
but take great care you do not break the paper, nor have any * 
m the diſh ; but let them be well drained. 2 
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Chickens raaſted with Force-meat and Cucumbers. 


= TAKE two chickens, dreſs them very neatly, break the 

Fpreaſt-bone; and make force-meat thus: take the fleſh of a 
Wow), and of two pigeons, with ſome ſlices of ham or bacon ; 

£ chop them all well together, take the crumb of a penny-loaf 
coaked in milk and boiled, then ſet to cool; when it is cool 

W::iix it all together; ſeaſon it with beaten mace, nutmeg, pep- 
per, and a little (alt, a very little thyme, ſome parſley, and a 
little lemon-peel, with the yolks of two eggs; then fill your 
WHfowls, ſpit them, and tie them at both ends; after you have 
> papered the breaſt, take ſour cucumbers, cut them in two, and 
Wy them in ſalt and water two or three hours before; then dry 
them, and fill them with ſome of the force- meat (which you 
auſt take care to fave), and tie them with a packthread ; flour 
them, and fry them of a fine brown; when your chickens are 
nough, lay them in the diſh, and untie your cucumbers ; but 
take care the meat do not come out; then lay them round the 
Ichickens, with the flat ſide downwards, and the narrow end 
Wupwards. You muſt have ſome rich fried gravy, and pour in- 

io the diſh 3 then garniſh with lemon. 
Note, One large fowl done this way, with the cucumbers 
id round it, looks pretty, an Is a very good diſh, 
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Chickess a la Braiſę. 


YOU muſt take a couple of fine chickens, lard them, and 
3 ſcaſon them with pepper, ſalt, and mace ; then lay a layer of 
Neal in the bottom of a deep ſtew-pan, with a flice or two of 
Pacon, an onion cut to pieces, a piece of carrot, and a layer 
Wt beef; then lay in the chickens with the breaſt downward, 
and a bundle of ſweer herbs ; after that, a layer of beef, and 
Put in a quart of broth or water; cover it cloſe, let it ſtew 
ery ſoftly for an hour, after it begins to ſimmer. In the mean 
ime, get ready a ragoo thus: take a good veal ſweetbread, or 
wo, cut them ſmall, ſet them on the fire, with a very little 
roth or water, afew cock's-combs, truffles, and morels, cut 
| mall, with an Ox-palate, if you have it; ſtew them all toge- 

ber till they are enough; and when your chickens are done, 
| ake them up, and keep them hot ; then ſtrain the liquor they 
Were ſtewed in, ſkim the fat off, and pour into your ragoo z 
add a glaſs of red wine, a ſpoonful of catchup, and a few 

ulhrooms then boil all together with a few artichoke- bot- 
oms cut in four, and aſparagus-tops. If your ſauce is not 
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an egg, ſtuff it in between the ſkin and the fleſh ; but take prez 
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thick enough, take a little piece of butter rolled in flour; an 
when enough, lay your chickens in the diſh, and pour the ri 
goo over them. Garniſh with lemon, | 

Or you may make your ſauce thus: take the gravy the fon; 
were ſtewed in, ſtrain it, ſkim off the fat; have ready half, 
pint of oyſters, with the liquor {trained 3; put them to you 
gravy with a glaſs of "white wine, a good piece of butter roll. 
ed in flour; then boil them all together, and pour over you 
fowls, Garniſh with lemon. 


To marinate Foals. 


TAKE a fine large fowl or turkey, raiſe the ſkin from H 
breaſt-bone with your finger; then take a veal ſweetbread a 
cut it ſmall, a few oyſters, a few muſnrooms, an anchor, 
ſome pepper, a little nutmeg, ſome lemon-peel, and a lit: 
thyme ; chop all together ſmall, and mix it with the yolk A 


care you do not break the ſkin 3 and then {tuff what- oy 
you pleaſe into the body of the fowl. You may lard the bre 
of the fowl with bacon, if you chuſe it. Paper the breaſt, f 
roaſt it. Make good gravy, and garniſh with lemon. Yale 
may add a few muſhrooms to the ſauce, | 


To bral Chickens, 


SLIT them down the back, and ſeaſon them with pepye 
and ſalt; lay them on a very clear fire, and at a great diſtance 
Let the infide lie next the fire till it is above half done; the 
turn them, and take great care the fleſhy fide do not bun 
and let them be of a tine brown. Let your ſauce be god 
Brod. with muſhrooms, and garniſh with lemon and the live 

roiled, the gizzards cut, flaſhed, and broiled with pepper as 
ſalt, 

Or this ſauce: take a handful of ſorrel dipped in bouln 
water, drain it, and have ready half a pint of good gravy, ! 
ſhalot ſhred ſmall, and ſome parſley boiled very green; thick 
it with a piece of butter rolled in flour, and add a glaſs of ret 
wine; then lay your ſorrel in heaps round the fowls, and poll 
the ſauce over them. Garniſh with lemon. 

Note, you may make juſt what ſauce you fancy. 


Pulled Chickens. 


TAKE three chickens, boil them juſt fit for eating, but nt 


too much; when they are boiled enough, flay all the {kin "i 
; all 
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and take the white fleſh off the bones, pull it into pieces about 
as large as a large quill, and half as long as your finger, Have 
ieady a quarter of a pint of good cream, and a piece of freſh 
MS butter about as big as an egg; ſtir them together till the but- 
eer is all melted, and then put in your chicken with the gravy 
10S that came from them; give them two or three toſſes round on 
me fire, put them into a diſh, and ſend them up hot. 
Note, the legs, pinions, and rump mult be peppered and 
ſalted, done over with the yolk of an-egg and bread crumbs, 
and broiled on a clear fire ; pur the white meat, with the rump, 
in the middle, and the legs and pinions round. 


A pretty «way o flewing Chickens. 


= TAKE two fine chickens, half boil them, then take them 

up in a pewter, or filver diſh, if you have one, cut up your 

WE fowls, and ſeparate all the joint-bones one from another, and 
chen take out the breaſt-bones. If there is not liquor enough 

from the fowls, add a few ſpoonſuls of the water they were 

boiled in, put in a blade of mace, and a little falt; cover it 
© cloſe with another diſh; ſet it over a ſtove, or chafing-diſh of 
E coals ; let it ſtew till the chickens are enough, and then ſend 
them hot to the table in the ſame diſh they were ſtewed in. 
Note, This a very pretty diſh for any fick perſon, or for 
E a lying-in lady, For change it is better than butter, and the 
E ſauce is very agreeable and pretty. 


N. B. You may do rabbits, partridges, or incor- game this 
way. 


Chickens Chiringrate. 
CUT off their feet, break the breaſt-bone flat with a roll- 
ing-pin; but take care you do not break the {kin ; flour them, 
| fry them of a fine brown in butter, then drain all the fat out 
Jof the pan, but leave the chickens in. Lay a pound of gravy- 
beef, cut very thin, over your chickens, and a piece of veal 
cut very thin, a little mace, two or three cloves, ſome whole- 
pepper, an onion, a little bundle of ſweet herbs, and a piece 
of carrot, and then pour in a quart of boiling water ; cover it 
| Cloſe, let it ſtew for a quarter of an hour; then take out the 
| chickeus and keep them hot: let the gravy boil till it is quite- 
rich and good; then ſtrain it of and put it into your pan 
again, with two ſpoonfuls of red wine and a few muſhrooms 3 
put in your chickens to heat, then take them up, lay them in- 
to your diſh, and pour your ſauce over them, Garniſh with | 
emon, and a few flices of cold ham broiled, . 
| 58 
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Note. You may fill your chickens with force-meat, and lar 
them wich bacon, and add truffles, morels and ſweetbread,, 
cut ſmall ; but then it will be a very high diſh. 


Chickens boiled with Bacon and Celery. 
BOIL two chickens very white in a pot by themſelves, ant 


a piece of ham, or good thick bacon ; boil two bunches of ce. 8 


lery tender; then cut them about two inches long, all the 
white part; put it into a ſauce- pan, with half a pint of cream, 


a piece of butter rolled in flour, and ſome pepper and ſalt ; {| : 


it on the fire, and thake it often: when it is thick and fine, 


lay your chickens in the diſh, and pour your ſauce in the mid. We 
dle, that the celery may lie between the fowls ; and garniſh 


the diſh all round with flices of ham or bacon. 

Note, If you have cold ham in the houſe, that, cut into 
ſlices and brotied, does full as well, or better, to lay round 
the diſh. 


Chickens with Tongues. A good Diſh fer a great deal of Company. 


TAKE fix ſmall chickens, boiled very white, fix hop 
tongues boiled and peeled, a cauliflower boiled very white in 
milk and water whole, and a good deal of ſpinach boiled green; 
then lay your cauliflower in the middle, the chickens cloſe al 
round, and the tongues round thera with the roots outward, 
and the ſpinach in little heaps between the tongues. Garniſh 
with little pieces of bacon toaſted, and lay a little piece ot 
each of the tongues. 


Scotch Chickens, 


FIRST waſh your chickens, dry them in a clean cloth, and 
ſinge them; then cut them into quarters; put them into 
ſtew-pan or ſauce-pan, and juſt cover them with water; put 
in a blade or two of mace, and 1 little bundle of parſley ; covet 
them cloſe, and let them ſtew half an hour; then chop half: 
handful of clean waſhed parſley, and throw in, and have read! 
fix eggs, whites and ail, beat line. Let your liquor boil up, 
and pour the eggs all over them as it boils ; then ſend all to 
gether hot in a deep diſh, but take out the bundle of parlle) 
firſt, You muſt be ſure to ſkim them well before you put il 
your mace, and the broth will be fine and clear. 

Note, his is alſo a very pretty diſh for ſick people; but 
the Scotch gentiemen are very fond of it. 1 

| 70 


UN r 1 —— 


2 Cx WS N D 8 
0 , 
44 — — ann rr 


— — 


MADE PLAIN AND EASY. 81 


To ſtew Chickens the Dutch away. 


TAKE two chickens, truſs them as for boiling ; beat fine 
6x cloves, and four blades of mace, a handful of parſley (red 
foe, ſome pepper and ſalt ; mix all together, and put into the 
inſide of your chickens ; ſinge them and flour them; put them 
into a (tew pan; Clarify as much butter as will cover them; 
@ ſtew them gently one hour; put them into a china bowl with 
dhe butter, and ſend them up hot. 


To flew Chickens, 


TAKE two chickens, cut them into quarters, waſh them 
clean, and then put them into a ſauce-pan ; put to them a 
quarter of a piut of water, half a pint of red wine, ſome mace, 
pepper, a bundle of ſweet herbs, an onion, and a few raſp— 
& ings; cover them cloſe, let them ſtew half an hour; then take 
z picce of butter about as big as an egg, rolled in flour, put in, 
nnd cover it cloſe for five or fix minutes; ſhake the ſauce- pan 
about, then take out the ſweet herbs and onion. You may 
W take the yolks of two eggs, beat aud mixed with them; if you 
do not like it, leave them out. Garniſh with lemon. 


Ducks Alu mode. 


akk two fine ducks, cut tlſem into quarters, fry them in 
butter a little brown ; then pour out all the ſat, and throw a 
E little flour over them, and half a pint of good gravy, a quar- 
ter of a pint of red wine, two ſhalots, an anchovy, and a bun— 
dle of (weet herbs z cover them cloſe, and let them ſtew a 
quarter of an hour; take out the herbs, ikim off the fat, and 


let your ſauce be as thick as cream; ſend it to table, and gar- 


E niſh with lemon. 
| Yo dreſs a Mid Duck the beft away. 


* FIRST half x aſt it, then lay it in a diſh, carve it, but 
leave the joints hanging together; throw a little pepper and 
falt, and ſqueeze the juice of a lemon over it; turn it on the 
| breaſt, and preſs it hard with a plate, and add to its own gravy 
tuo or three ſpoonfuls of good gravy ; cover it cloſe with an- 
| other diſh, and ſet it over a ſtove ten minutes; then ſend it to 
$ table hot in the diſh it was done in, and garniſh with lemon. 
You may add a little red wine, and a ſhalot cut ſmall, if you 
like it; but it is apt to make the duck eat hard, unleſs you tirſt 
| beat the wine, and pour it in jult as it is done, 
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Ancther way 10 dreſs a Wild Duck. 


TAKE a wild duck, put ſome pepper and ſalt in the in- 
fide, and half roaſt it; have ready the following ſauce : a gil 
of gcod gravy, and a gill of red wine; put it in a ſtew. pan, 
with three or four ſhalots cut fine ; boil it up; then cut the 
duck in {mail pieces, and put it in with a little Cayenne pep- 
Yer and ſalt; be careful to put in all the gravy that comes fiom 
the duck ; ſimmer it for three minutes, and ſqueeze in a Se- 
ville orange; if no orange, a lemon; put it in the diſh, aud 
garniſh with lemon. 


To boil a Duck era Rabbit 206th Onions, 


BOIL your duck, or rabbit, in a good deal of water; be 
ſute ro ſkim your water: for there will always riſe a, ſcum, 
which, if it boils down, will diſcolour your fowls, &c. 4 hey 
will take about half an hour boiling. For ſauce, your onion 
mull be pected, and throw them into water as you peel themz 
then cut them into thin ſlices, boil them in milk and water, 
ard ſkin the liquor. Half an hour will boil them. Throw 
them into a clean ſicve to drain; chop them and rub them 
through a cullender ; put them into a ſauce-pan, ſhake ina 
little flour; put to them two or three ſpoonfuls of cream, 2 
goed piece of butter; New ay together over the fire till they 
are thick and fine; Jay the duck or rabbit in the diſh, and 
pour the ſauce all over: if a rabbit, you muſt. pluck ont the 
jau-bones, and {lick oc in cacli eye, the ſmall end inwaids, 

Or you may make this ſauce for change: take one large 
onion, cut.it mall, halt a handful of paifley clean washed and 
picked, chop it imall, a Jeituce cut ſinall, a quarter of a pint 
of good gravy, a gcod piece of butter rolied in a litile Jour; 
add a little juice of lemon, a little pepper and falt; let all ficw 
together for half an hour; then add two ſpoonfuls of red wine, 
bis ſauce is molt proper for a duck ; lay your duck in the 
dif}, and pour your ſauce over it. 


Te dreſs a Duck with Green Peas, 


PUT a deep ſtew-pan over the fire, with a piece of freſh 
butter; ſipge your duck and tour it, turn it in the pan two 
or three minutes; then pour out all the fat, but let the duck 


remain in the pan; put to it a pint of good gravy, a pint of 


peas, two lettuces cut ſmall, a ſmall bundle of ſweet herbs, 3 
little pepper and falt z cover them cloſe, and let them few for 


half 
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balf an hour ; now and then give the pan a ſhake ; when they 
are juſt done, grate in alittle nutmeg, and put in a very little 
pbeaten mace, and thicken it either with a piece of butter rolled 
Fin flour, or the yolk of an egg beat up with two or three ſpoon- 


ſuls of cream; ſhake it all together for three or four minutes, 


EZ take out the ſweet herbs, lay the duck in the diſh, and pour 
the ſauce over it. You may garniſh with boiled mint chopped, 
or let it alone. . 


To dreſs a Duck with Cucumbers., 


TAKE three or four cucumbers, pare them, take out the 
ſeeds, cut them into little pieces, lay them in vinegar for two 
or three hours before, with two large onions peeled and ſliced ; 
then do your duck as above; then take the duck out, and put 
in the cucumbers and onions, firſt drain them in a cloth, let 
them be a little brown; ſhake a little flour over them. In the 
mean time let your duck be ſtewing in the ſauce-pan wich a 
pint of gravy, for a quarter of an hour; then add to ir the 
cucumbers and onions, with pepper and falt to your palatc, 
a good piece of butter rolled in flour, and two or three ſpoon= 
fuls of red wine; ſhake all together, and let it ſtew for eight 
or ten minutes; then take up your duck, and pour the ſauce 
over it. 
Or you may roaſt your duck, and make this ſauce, and pour 
over it; but then half a pint of gravy will be enough. 


F Ty dreſs 7 Duch 4 la Braiſe. 


TAKE a duck, lard it with little pieces of bacon, ſeaſon it 
inſide and out with pepper and ſalt; lay a layer of bacon, cut 
thin, in the bottom of a ſtew-pan, and then a layer of lean 


beef, cut thin; then lay your duck with ſome carrot, an onion, 
a little bundle of ſweet herbs, a blade or two of mace, and a 


thin layer of beef over the duck; cover it cloſe, and ſet it over 
a ſlow fre for eight or ten minutes; then take off the cover and 
ſhake in a little flour, give the pan a thake, pour in a pint o 

imall broth, or boiling water; give the pan a ſhake or two, 


cover it cloſe again, and let it ſtew half an hour; then take oft 


| the cover, take out the duck, and keep it hot; Jet the ſance 
boil till there is about a quarter of a pint, or a little berte: + 
then ſtrain it, and put it into the ſtew-pin again, Wich 
 Slats of red wine; put in your duck, ſhake ihe pan, aud!“ 
itew four or five minutes; then lay your duck in the did, 
Four tae ſauce over it, and garniſh with lemon. It you 
G 2 _ 
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your duck very high, you may fill it with the following ingre, 
dients; take a veal ſweetbread cut in eight or ten pieces, a fey 
truſfles, ſome oyllers, a few ſweet herds and parſley chopped 
fine, a liitle pepper, ſalt, and beaten mace ; fill your duck wit 
the above ingredients, tie both ends tight, and dreſs as abore, 
Or you may fill it with force-meat made thus; take a little 
piece of veal. take all the {Lin and fat off, beat it in a mortar, 
with as much ſuct, aud an equal quantity of crumbs of brez, 
a few fweet herbs, ſome parfley chopped, a little lemon pl, 
pepper, falt, beaten mace, and nutmeg, and mix it up with 
the yolk of an egy. 

You may ftew an ox's palate tender, and cut it into pieces, 
with foie artichoke-bottoms cut into four, and toffed up n 
the ſauce. You may lard your duck, or let it alone, jult x 
you pleaſe ; for my part I think it beſt without. 


* To boil Ducks the French way, 


LET your ducks be larded, and half roaſted 5; then take 
them off the ſpit, put them into a large earthen pipkin, ui 
half a pint of red wine, and a pint of good gravy, ſome chil. 
nuts, firit reaſted and peeled, half a pint of large oyſters, the 
liquor ſtrained, aud the beards taken off, two or tliree little 
onions minced frnali, a very little ſtripped thyme, mace z pep. 
per, and a little ginger beat fine; cover it cloſe, and let tha 
ſtew half an hour over a fiow fire, and the cruſt of a French 
roll grated when you put in your gravy and wine. When the) 
are enough, take them vp, and pour the ſauce over them, 


To dr a Gocſe avith Onions or Cabbagcs 


SALT the gooſe for a week, then boil it. It will take a. 
hour. You may either make onion-ſauce, as we do for duch, 
or cabbage boiled, chopped, and ſtewed in butter, with a ie 
pepper and falt ; lay the gooſe in the diſh, and pour the {aus 
over it, It cats very good with either. 


Directious far roaſting a Gooſe 

TAKE ſome ſage, walh and pick it clean, and an onion; 
chop them very fine, with ſome pepper and ſalt, and put then 
into the belly; let your gooſe be clean picked, and wiped di 
with a dry cloth, inſide and out; put it down to the fire, and 
roaſt it brown: one hour will roaſt a large gooſe, three qua- 
ters of an hour, a ſmall one. Serve it in your diſh with ſom 
brown gravy, apple- ſauce in a boat, and ſome gravy in _ 
a. Drag” © 3 » rs 
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A Green Gogſe. 
NEVER put any thing but a little pepper and ſalt, unleſs 


BZ defired ; put gravy in the diſh, and green ſauce in a boat, 


made thus: take half a pint of the juice of ſorrel; if no ſorrel, 
ſpinach juice: have ready a cullis of veal broth, about half 2 
pint, ſome ſugar, the juice of an orange or lemon; boil it up 
for five or ſix minutes, then put your ſorrel juice in, and juſt 


WW boil it up. Be careful to keep it ſtirring all the time, or it 
u ill curdle; then put it in your boat, 


„ «Ut 
To dry a Go/e. 


GET a fat gooſe, take a handful of common falt, a quartzc 
of an ounce of ſalt-pette, a quarter cf a pound of coarſe ſugar; 


0 * . * * 
mix all together, and rub your goole very well; let it lie in 


this pickle a fortnight, turning and rubbing ifevery day; then 
roll it in bran, and hang it up in a chimney Here wood-ſmoke 
is, for a week, If you have not that conveniency, fend it to 
the baker's : the ſmoke of the oven will diy it: or you may 
hang it in your own chimney, not too near the fire but make 


a ſire under i-, and lay horſe-dung and ſaw- duſt on it, and that 


will ſmother and ſmoke-dry it; when it is well dried keep it in 
a dry place 3 YOU may keep it two or three months, or more 
when you boil it put in a good dsal of water and be ſure to 
ſkim it well. 

Note, You may boil turneps, or cabbage, buired and ſtewed 
in butter, or onion- ſauce. 


Te dreſs a Gcgſe in rageo. 


FLAT the breaſt down with a cleaver, then preſs it down 
with your hand, ſkin it, dip it into fcalding water; let it be 
cold, lard it with bacon, ſeaſon it well with pepper, falt, and 2 
little beaten mace ; then flour it all over, take a pound of good 
beef-ſuet cut ſmall, put it into a deep ſtew-pan, let it be melt- 
ed, then put in your gooſe ; let it be brown on both fides ; 
when it is brown put in a quart of boiling gravy, an onion or 
two, a bundle of ſweet herbs, x bay leaf, ſome whole pepper, 
and a few cloves; cover it cloſe, and let it ſtew ſoftly till ic 
is tender. About an hour will do it, if ſmall ; if a large one, 
an hour and a half, In the mean time make a ragoo : boil 


ſome turnips almoſt enough, ſome carrots and onions quite 


enough ; cut your turnips and carrots the ſame as for a har- 
rico of mutton, put them into a ſauce-pan with half a pint of 
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good beef gravy, a little pepper and falt, a piece of butter roll. 
ed in flour, and let this ſtew all together a quarter of an hour. 
Take the gc ofe and drain it well; then lay it in the diſh, and 
pour the ragoo over it, 

Where the onion is diſliked, leave it out. You may add 
cabbage boiled and chopped ſmall. 


A Gooſe Alamode. 


TAKE a large fine gooſe, pick it clean, ſkin it, bone it 
nicely, take the fat off; then take a diied tongue, boil it, and 
peel it: taxe a ſowl, and do it in the ſame manner as the 
g20fe ; ſeaſon it with pepper, ſalt, and beaten mace, roll it 
round the tongue; ſeaſon the gooſe with the ſame ; put the 
tongue and fowl in the gooſe ; put it into a little pot that wil 
juit hold it; put to it two quarts of beef gravy, a bundle of 
ſweet herbs and an onion ; put ſome ſlices of ham, or good 
bacon, between the ſowl or gooſe ; cover it cloſe, and let i 
New an hour over a good fire: when it begins to boil, let it do 
very foftly; then take up your gooſe, and ſkim off all the fat; 
Arai it, putin a glaſs of red wine, two ſpoonfuls of catchup, 
a veal fweetbread cut ſmall, ſome truffles, morels, and muſſ- 
rooms, a piece of butter rolled in flour, and ſome pepper and 
ſilt, if wanted; put in the gooſe again, cover it cloſe, aud 
Jet it itew half an hour longer; then take it up, and pour the 
ragoo over. Garniſh with lemon. 

Note, "This is a very fine oiſh.. You muſt mind to ſave the 
hones of the gooſe and fow', and put them into the gravy when 
it is firit ſet on; and it will be better if you roll ſome beel- 
m.rrow between the tongue and the fowl, and between th 
fowl and gooſe, it will wake them mellow and eat fine, You 
may add fix or ſeven yoiks of hard eggs whole in the diſh ; chef 
are a pretty addition. Take care to ſkim off the fat. 

N. B. Thebeit method to bone a gooſe or fowl of any fort, 
is tobegin at the breait, and take all off the bones without 
cuiting the back; for when it is ſewed up, and you come t 
ſtew it, it generally burits in the back, and ſpoils the ſhape of it 


Te ess Ciblela. 

LET them be nicely ſcalded and picked, cut the pinion 
in two; cut the head, and the neck, and legs in two, and the 
gizzards in four; wath them very clean, put them into a ſtew: 
pan or ſoup-pot, with three pounds of ſcrag of veal, juſt 3 
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ver them with water; let them boil up, take all the ſcum clean 


of; then put three onions, two turnips, one carrot, a little 
thyme and parſley, ſtew them cill they are tender, {train them 
through a ſieve, waſh the giblets clean with ſome warm water 
out of the herbs, &c.; then take a piece of butter as big as a 
large walnut, put it in a ſtew-pan, melt it, and put in a large 
ſpoonful of Jour, keep it ſtirring till it is ſmooth; then put in 
your broth and piblets, ſtew them for a quarier of an hour; 
ſeaſon with falt: or your may add a gill of Litbon,. and juſt 
before you ſerve them up, chop a handſul of green parſley and 
put in; give them a boil up, and fcrve them in a turcen or 
toup-difh, 
N. B. Three pair will make a handſome tureen full. 


— R » . 
To make Gititts a la Turtle. 


LET three pair of giblets be done as before (well cleaned) 
put them into your ſtew-pan, with four pounds of ſcrag of 
veal, and two pounds of Jcin beef, covered with water; let 
them boil up, and ſkim them very clean ; then put in fix 
cloves, four blades of mace, eight corns of all-ipice, beat very 
fine, ſome baſil, ſweet-marjoram, winter tyvory, and a little 
thyme chopped very fine, three onions, two turnips, and one 
carrot z ſtew them till tender, then ſtrein them through a 
ſiere, and waſh them clean out of the herbs in ſome warm 
water; then take a piece of butter, put it in your ſtew-pan, 
melt it, and put in as much flour as will thicken it, tir it till 
it is ſmooth, then put your liquor in, and keep ſticring it ail 
the time you pour it in, or clic it will go into lumps, which, 
ut it happens, you muſt ſtrain it through a ſieve; then put in 
a pint of Madeira wine, ſome pepper and ſalt, and fome 
Cayenne pepper; ſtew it for ten minutes, then put in your 
giblets, add the juice of a lemon, and fiew them fifteen mi 
nutes; then ſerve them in a tureen. You may put in ſome 
egg-balls, made thus: boil fix eggs hard, take out the yolks, 
put them in a morter, and beat them, throw in a ſpoontul of 
flour, and the yoik of a raw egg, beat them together till 
{mooth ; then roll them in little balls, and ſcald them in 
boiling water, and juit beſore you ſerve the gibists up, pur 
them in. 

N. B. Never put your livers in at firſt, but boil them in 2 
ſauce-pan of water by themſelves, 
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To roaft Pigeons. 


FILL them with parſley, clean waſhed and chopped, and 
ſome pepper and falt rolled in butter; fill the bellies, tie the 
neck end cleſe, fo chat nothing can run out; put a ſkewer 
through the legs, aud have a little iron on purpoſe, with fix 
hooks to it, and on ech hook hang a pigeon ;, faſten one end 
ol the ſtring to the chimney, and the other end to the iron 
(this is what we ca!l the poor man's ſpit); flour them, baſte 
them with butter, aud turn them gently for fear of hittin 
the bars. T hey will roaſt nicely, and be full of gravy, Cake 
care how you take them off, not to looſe any of the liquor, 
You may me!lt a very little butter, and put into the «Gill, 
Your pigeons ought to be quite freſh, and not too much done. 
This is by much the belt way ol doin; them, for then they 
will ſwim in their own gravy, and a very little melted butter 
will do. 

N. B .You may ſpit them on a long ſmall ſpit, only tie 
both ends clote; and tend parſley aud butter in one boat, and 
gravy in another. 

When you roaſt them on a ſpit, all the gravy runs out; or 
if you {tuff them and broil them whole, you cannot fave the 
gravy ſo weli; though they will be very good with pa: flev and 
butter in the dith, or fplit and brotled, with pepper and falt. 


To boil Pigeons, 


BOIL. them by themſc Ives, for fifteen minutes; then boil: 
bandſome iquare pigce of bacon and lay in the middle; [tes 
ſome {pinach to lay roun. ; and lay the pigeons on the ſpinach 
Garn:ih your dilh with parſley, laid in a plate before the fire 
to criſp. Or. you may hy one pigcon in the middle, and tht 
relt round, and the ſpnach between each pigeon, and a lice of 


bacon on each pigcon. Garnith with flices of bacon, avd 
melted butter in a cup. 


To ela dauh Pigeons. 


TAKE a large fauce pun, lay a layer of bacon, then 1 
laver of veal, a layer of coarle beef, and another little layet 
ot veal, about a poumd of veal, and a pound of beef cut ver 
thin, a piece Of carrot, a bundle of ſweet herbs, an onion, 
{ome back and white pe prer, a blade or two of mace, four ot 
tive cloves, Cover the tince-pan cloſe, ſet it over a flow lit 
draw it till it % brown, ty make the gravy of a fine light 
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brown; then put in a quart of boiling water, aud let it ſtew 
till the gravy is quite rich and good; then ſtrain it off, and 
© {im off all the fat. In the mean time (tuff the bellies of the 
= pigeons with force-meat, made thus: take a pound of veal, 
a pound of beef-ſuet, beat both in a mortar fine, an equal 
W quantity of crumbs ot bread, ſome pepper, falt, nutmeg, beat- 
en mace, a little lemon- peel cut ſmall, ſome parſley cut ſmall, 
and a very little thyme ſtripped ; mix all together with the 
* yolks of two eggs; fill the pigeons and flat the breaſt down, 
four them and fry them in freſh butter, a little brown: then 
pour the fat clean out of the pan, and put the gravy to the pi- 
„ geons; cover them cloſe, and let them ſtew a quarter of an 
„ hour, or till you think they are quite enough; then take them 
up, lay them in a diſh, and pour in your ſauce : on each pi- 
1 geon lay a bay-leaf, and on the leaf a flice of bacon, You 
may garniſh with a lemon notched, or let it alone. 

Note, You may leave out the ſtufling, they will be very 


nch and good without it, and it is the beſt way of dreſling them 
bora fine made diſh. 

: | Pigeons au Pare. 

1 MARE a good force-meat as above, cut off the feet quite, 
4ſtoff them in the ſhape of a pear, roll them in the yolk of an 


egg, and then in crumbs of bread, ſtick the leg at the top, and 
butter a diſh to lay them in; then ſend them to an oven to 
bake, but do not let them touch each other. When they ate 
enough, lay them in a dith, and pour in good gravy thickened 
with the yolk of an egg, or butter rolled in flour; do not pour 


* your gravy over the pigeons. You may garniſh with lemon. 

e dis a pretty genteel diſh: or, for change, lay one pigeon in | 
; the middle, the reſt round, and ſtewed ſpinach between | 
ö poached eggs on the ſp:nach. Garniſh with notched le- 


mon and orange, cut into quarters, and have melted butter in 
boats, 

Or thus: bone your pigeons, and ſtuff them with force— 
meat; make them in the ſhape of a pear, with one foot {tuck 
at the ſmall end, to appear like the ſtalk of a pear; rub them 
over with the yolk of an egg, and ſtrew ſome crumbs of bread 
on; fry them in a pan of good dripping a nice light brown; 
put them in a drainer to drain all the fat of: then put them 
in a flew pan with a pint of gravy, a gill of white wine, an 
onion ſtuck with cloves ;z cover them cloſe, and itew them for 
half an hour; take them out, ſkim oit all the fat, and take 

ou 
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out the onion ; put in ſome butter rolied in flour, a ſpoon!y! 
of catchup, the ſame of browning, ſome tuffles and more]; 
pickled muſhrooms, two artichoke bottoms cut in fix pieces 
each, a little ſalt and Cayenne pepper, the juice of half a h. 
mon ; ſtew it five minntes, put in your pigeons, and make 
them hot; put them in your diih, and pour the ſauce over 


them. Garnifh with fried force-meat balls, or with a lemon 
cut in quarters. 


Pigeons floved. 


TAKE a ſmall cabbage lettuce, juſt cut out the heart, and 
make a force-meat as before, only chop the heart of the cab- 
bage and mix with it: then fill up the place, and tie it across 
with a packthread; fry it of a light brown in freth butter, 
pour out all the fat, lay the pigeons round, flat them wich 
your hand, ſeaſon them a little with pepper, ſalt, and beaten 
mace (take great care not to put too much ſalt), pour in hall 
a pint of Rheniſh wine, cover it cloſe, and let it ſtew about 
five or fix minutes; then put in half a pint of good gravy, co- 
ver them cloſe, and let them ſtew half an hour. Take a geod 
piece of butter rolled in flour, ſhake it in: when it is fine and 
thick take it up, untie it, lay the lettuce in the middle, and the 
pigeons round; ſqueeze in a little lemon-juice, and pour the 


ſauce ail over them. Stew a little lettuce, and cut it into 


pieces for garniſh, with pickled red cabbage. 

Note. Or for change, you may ſtuff you pigeons with tle 
ſame force-meat, and cut two cabbage-letruces into quarters, 
and ſtew it as aboxę; ſo lay the lettuce between each pigeon, 


and one in the middie, with the lettuce round it, and pour 
the ſauce all over them, 


* 


g Pigeons Surtout. 
FORCE your pige ns as above, then lay a flice of bacor 


on the breait, and a ice of veal beat with the back of a knife, 
ani fcaſoned with mace, pepper, and ſalt, tie it on with 2 
mel packthread, or two little fine ſkewers is better; (pit 
them on a hne bird-ſpir, roaſt them aud baite with a piece 0! 
butter, then with the volk of an egg, and then baſte them 
„gu With crumbs of bread, a little nutmeg and fweet berbs; 
when enough lay them in your Uiſh,, have good gravy ready, 
with tufflos, morels, aud muſhrovns, to pour into your dill. 
Guaruilh with mou. | 
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Pigeon Compote. 


TAKE fix young pigeons and ſkewer them as ſor boiling; 
make a force-meat thus: grate the crumb of a penny loaf, half 


a pound of fat bacon, ſhred ſome ſweet herbs and parſley fine, 
two ſhalots, or a little onion, a little lemon-peel, a little 


rated nutmeg, ſeaſon it with pepper and falt, and mix it up 


| with the yolk of two eggs, put it into the craws and bellies, lard 


them down the breaſt, and fry them brown with a little butter; 
then put them in a ſtew-pan, with a pivt oi ſtrong brown 
gravy, a gill of white wine; ſtew them three quarters of an 
hour, thicken it with a little butter rolled in flour, ſeaſon with 
{alt and Cayenne pepper, put the pigeons in the diſh, and ſtrain 
the gravy over them. Lay ſome hot ſorce- meat balls round 
them and ſend them up hot. 


A French Pupton of Pigeons. 

TAKE ſavoury ſorce- meat rolled out like paſte, put it in a 
hutter-diſh, lay a layer of very thin bacon, ſquab pigeons, ſliced 
tweetbread, aſparagus-tops, muſhrooms, cocks-combs, a palat 
boiled tender and cut into pieces, and the yolks of hard eggs; 
make another force meat and lay over like a pye, bake it; and 
when enough turn it into a diſn, and pour gravy round it, 


Pigeons bailed with Rice. 2 


TAKE bx pigeons, ſtuff their bellies with parſley, pepper, 
and ſalt, rolled in a very little piece of butter; put them into a 
quart of mutton broth, with a little beaten_mace, a bundle of 
ſweet herbs, and an onion ; cover them cloſe, and let them boil 
a full quarter of an hour; then take out the onion and ſweet 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a ſhake, ſeaſon it with ſalt, if it wants it, then have 
ready half a pound of rice boiled tender in milk; when it begins 
to be thick (bot take great care it does not burn), take the volks 
of two or three eggs, beat up with two or three ſpoonfuls of 
cream, and a little nutmeg ; ſlr it together till it is quite 
thick; then take up the pigeons and lay them in a dilh ; pour 
the gravy to the rice, ſtir all togecher and pour over the 
Pigeons, Garniſh with hard eggs cut into quarters. 


Pigeons tranſmogriſied. 
* . . g 
TARE your pigeons, ſeaſon them with pepper anchfalt, take 
2 large piece of butter, make a PuUti-pailcy and roll each prgeon 
11 
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in a piece of paſte; tie them in a cloth, ſo that the paſte do ng 
break boil them in a good deal of water. They will take an 
hour and a half boiling ; untie them carefully that they do ny 
break; lay them in the diſh, and you may pour a little good 
gravy in the diſh, They will eat exceeding good and nice, 
and will yield fauce enough of a very apreeable reliſh, 


Pigeons in Fricando. 


AFTER having truſſed your pigeons with their legs in their 
bodies, divide them in two, and lard them with bacon ; then 
lay them in a ſtew-pan with the larded fide downwards, and 
two whole leeks cut ſmall, two ladlefuls of mutton broth, or 
veal gravy; cover them cloſe over a very flow fire, and when 

they are enough make your fire very briſk, to walte away 
_ what liquor remains: when they are of a fine brown take then 
up and pour out all the fat that is left in the pan; then pour 
in fome veal gravy to looſen what ſticks to the pan, and a 
little pepper; ſtir it about for two or three minutes and pour 
14 over the pigeons. This is a pretty little ſide-diſh. 


To roalt Pi gon, avith a Farce. 


MARE a farce with the livers minced ſmall, as much ſweet 
ſuet or martow, grated bread, and hard eggs, an equal quan- 
tity of each; ſeaſon with beaten mace, nutmeg, or a little pe. 
per, ſalt, and ſweet hers; mix all theſe together with tie 
yolk of an egg, then cut the ſkin of your pigeon between the 
legs and the body. and very carefully with your fingers raile 
the {kin from the ſleſh, but take care you do not break it: then 
force them with this farce between the ikin and fleſh, then tru: 
the legs cloſe to keep it in; ſpit them and roaſt them, drudz: 
them with a little flour, and baſte them with a piece of butter; 
ſave the gravy which runs from them, and mix it up with 
little red wine, a little of the force- meat, and ſome nutmeg. 
Let it boi!, then thicken it with a piece of butter rolled in 
flour, aud the yolk of an egg beat up, and ſome minced l 
mon; when enouyh lay tlic pigeons in the diſh, and pour in 
the ſauce. Garwk with lemon. 


Pigeons à In Sufi. 

TAKE ſonr pigeons and bone them; make a force-meat 3 
for pigeons Compore, and \tutt them, put them in a ftew-pal 
with a pint of veal gravy, ſtew them half au hour very gen'ly 
tllen take then out; in the mean time make a veal force an; 
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2 ard wrap all round them, rub it over with the yolk of an epg, 
and fry them in good dripping of a nice brown; take the 
1 gravy they were ſtewed in, {kim off the fat, thicken it with a 
{I little butter rolled in flour, the yolk of an egg, and a pull of 

cream beat up, ſeaſon it with pepper and falt. mix it all ta- 
gether, and keep it ſtirring ie Way till it is ſmooth; ſtrain it 
into your diſh, and put the pigeons on. Garnith with plenty 
of fried pariley you may leave out the egg and cream, and 
„put in a ſpoontul of browning, a lutle lemon pickle and catch- 
up if you like belt. 


0 Pigeons in Pimlico. 

i TAKE the livers, with ſome fat and lean of ham or bacon» 
r muſhrooms, truffles, parſlev, and ſweet herbs; ſeaſon with beaten 
1nace, pepper, and falt; beat all this together, with two raw 
" eggs, put it into the bellies, roll them all in a thin lice of veal, 
- over that a thin flice of bacon ; wrap them up in white paper, 
a ſpit them on a ſmall ſpit, and toaſt chem. In the mean time 


make for them a ragoo of truffles and muſhrooms chopped ſmall 
with parſley cut ſmall ; put to it half a pint of good veal gravy, 
thicken with a piece of butter rolled in flour. An hour will 
do your pigeons ;z baſte them, when enough lay them in your 
diſh, take off the paper, and pour your fauce over them. 
Garniſh with patties, made thus: take veal and cold ham, 
beef-ſuet, an equal quantity, ſome muſhirooms, ſwect herbs, 
and ſpice ; chop them ſmall, ſer them or the fire, and moiſ- 
ten with milk or cream; then make a little puff-paſte, roll it, 
and make little patties, about an inch deep, and two inches 
long; fill them with the above ingredients, cover them cloſe 


and bake them; lay fix of them round a diſh. This makes a 
line diſh for a firl{t courſe. 


i To jug Pigeons. 


C . 

FF PULL; crop, and draw pigeons, but do not waſh them; ſave 
e the livers and put them in ſcalding water, and ſet them on the 
5 fre lor a minute or two : then take them out and mince them 


imall, and bruiſe them with the back of a ſpoon; mix them with 
a little pepper, ſalt, grated nutmeg, and lemon-pecl ſhred very 
ine, chopped parſley, and two yolks of eggs very hard; bruiſe 


them as you do the liver, and put as much fuet as liver, ſhaved 
pau i Exceeding fine, and as much grated bread z work theſe together 
iy, with raw eggs, and roll it in freſh butter; put a piece into 
05 | the crops and bellics, and ſew up the neck and vents; then 
ail 


dip 
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dip your pigeons in water, and ſeaſon them with pepper and 
ſalt as ſor a pie; put them in your jug, with a piece of celery, 
a bundle of {weet herbs, tour cloves, and three blades of mace 
beat fine, ſtop them cloſe, and ſet them in a kettle of cold 
water, ſirib cover them cloſe, and lay a tile on the top of the 
juz, anch let it boil three hours; then take them out of the 
jug, and lay them in a ditb, take out the celery and ſweet 
herbs, put in a piece of butter rolled in flour, ſhake it abou 
till it is thick, and pour it on your pigeons. Garniſh with 
IemOoil, 
To flew pigeons, * 


SEASON your pigeons with pepper and falt, a few clove; 
and mace, and ſome ſweet herbs; wrap this ſeaſoning up in 
a piece of butter, and put it in their bellies 3 then tie up the 
neck and vent, and half roaſt them: put them in a ſtew-pan, 
with a quart of good gravy, a little white-wine, a few pep- 
per-corns, three or four blades of mace, a bit of lemon, 1 
bunch of ſweet herbs, and a ſmall onion; ſtew them gently 
till they are enough; then take the pigeons out, and train 
the liquor through a ßeve; ſkim it, and thicken it in your 
ftcw-pan, put in the pigeons, with ſome pickled muſhrooms 
and ovilers; ſtew it five minutes, and put the pigeons ina 
dith, and the ſauce over. 


To dreſs a CalPs T.;iver in a Caul. 


TAKE off the under ſkins, and ſhred the liver very ſmall, 
then take an ounce of truffles and morels chopped ſmall, with 
. parliey 3 roalt two or three onions, take off their outermolt 
coats, pound fx cloves, and a dozen coriander-ſeeds, add them 
to the onions, and pound them together in a marble mortar; 
then takte them out, and mix them with the liver, take a pint 
of cream, half a pint of milk, and ſeven or eight new-laid eggs; 
beat them together, boil them, but do not let them curdle, 
thred a pound of ſuet as ſmall as you can, half melt it ma 
pan, and pour it into your egg and cream, then pour it into 
your liver, then mix all well rogether, ſeaſon it with pepper, 
falt, nutmeg, and a little thyme, and let it ſtand till it 1s cold: 
ſpread a caul over the bottom and ſides of the ſtew-pan, and 
put in you haſhed liver and cream altogether, fold it up in 
the Caul, in the ſhape of a calt's liver, then turn it upſide 
down carefully, lay it in the diſh that will bear the oven, and do 
it over with beaten egg, druge it with grated bread, and bake 
it in an oven, Serve it up hot for a firit courſe. 1 
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To roaſt a Calf” s Liver. 


Lab it with bacon, ſpit it firſt, and roa% it: ſerve it 
5 p with good gravy. 


To roaft Partritnes. 


3 LET them be nicely roaſted, but not tos much; haſte 
em gently wich a litiſe bu ter, and drudge with flour, 
| ſprinkle a little {alt on, avd froth them Iceiy ap; have good 
pravy in the Giſh, with bread-ſauce in a boat, mace thus: 
Et about a baudſul or two of crumbs of bread, put in a 
pint of milk or more, a {mall whole onion, a little whole 
white pepper, a little falt, and a bit of butter, boil it all weil 
up; then take the onion out, and beat it well with ſpoon; 
take poverroy-fauce in a boat, made thus: chop ſour ſhalots 
' W fine, a gill of good pravy, and a ſpoonful ot vinegar, a little 
pepper and ſalt; boil them up one minute, then put it in 


boat. 

j „ * . 

1 To vol Partiilges. 

i BOIL them in a good deal of water, let them boil quick; 
2 fftcen minutes will be ſufficient. For fauce take a quarter 


of a pint of cream, and a piece of freſh butter as big as a wal- 
nut; ſtir it one way till it is melted, and pour it into the diſh. 

Er this ſauce : take a bunch of celery clean waſhed, cur ail. 
the white very ſmall, waſh it again very clean, put it into a 
ſauce- pan with a blade of mace, 2 little beaten pepper, and a 
very little ſalt'; put to it a pint of water, let it boil till the water 
is juſt waſted away, then add a quarter of a pint of cream, 
and a piece of butter rolled in flour; flir all together, and 
when it is thick and fine, pour it over the birds. 

Or this ſuace ; take the livers and bruiſe them fine, ſome 
parſley chopped fine, melt a little nice freſh butter, and then 
add the livers and parſſey to it, ſqueeze in 2 little lemon, juſt 
give it a boil, and pour over the birds. 

r, Or this ſauce : take a quarter of a pint of cream, the yolk of 

In egg beat fine, a little grated nutmeg, little beaten mace, a 
nd piece of butter as big as a nutmeg, rolled in flour, and one 
in ſpoonful of white-wine ; ſtir all together one way, when fine 
de and thick pour it over the birds. You may add a ſew muſh- 


do rooms. 5 , 

ake Or this ſauce: take a few muſhrooms, freſh peeled, and 
. Vaſn them clean, put them in a ſauce- pan with a little falt, 
/ | 


put 
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put thera over a quick fire, let them boil up, then put in: 
quarter of a pint of cream and a little nutmeg ; ſhake them ty. 
gether with a very little piece of butter rolled in flour, give! 
two Or three ihakes over the fire, three or four minutes wil 
do: then pour it over the birds. 

Or this ſauce : boil half a pound of rice very tender in bee. 
gravy; ſeaſon it with pepper and ſalt, and pour over your bird. 
Theſe ſauces do for boiled fowis; a quart of gravy will be f 
enough, and let it boil till it is quite thick. 


To dreſs Partridges à la Braife. 


TAKE two brace, truſs the leg into the bodies, lard then, WS 
ſeaſon with beaten mace. pepper, and ſalt; take a ftew-pan, WW 
lay flices of bacon at the bottom, then ſlices of beef, and then Wi 
flices of veal, all cut thin, a piece of carrot, an onion cut ſmall, 8 
a bundle of ſweet herbs, and ſome whole pepper e lay the par. Wi 
tridges with the breaſt downward, lay ſome thin ſlices of beef 


and veal over them, and ſome parſley ſhred fine; cover then 


and let them ſtew eight or ten minutes over a flow fire, then 
give your pan a ſhake, and pour in a pint of boiling water; Wa 
cover it cloſe, and let it ſtew half an hour over a little quick We 
fire ; then take out your birds, keep them hot, pour into the 
pan a pint of thin gravy, let them boil till there is about half: Wi 
pint, then ſtrain it off, and ſkim off all the fat: in the men Wi 
time, have a veal ſweetbread cut ſmall, truifles, and moses 
cocks-combs, and fowls livers ſtewed in a pint of good gravy 
half an hour, ſome artichoke-bottoms, and aſparagus-tops, Wi 
both blanched in warm water, and a few mufhroon:s ; then 
add the other gravy to this, and put in your partridges to heat; Wi 
if it is not thick enough, take a piece of butter rolled in flour 
and toſs up in it; if you will be at the expence, thick-1 it will 
veal and ham cullis, but it will be full as good without, 


To make Partridges Panes. 


TAKE two roaſted partidges, and the fleſh of a large for, 

a little parboiled bacon, a little marrow or ſweet-ſuet chophts 
very fine, a few muſhrooms and morels chopped fine, truſſes 
and artichoke-bottoms, ſeaſon with beaten mace, pepper,“ 
little nutmeg, ſalt, ſweet herbs, chopped fine, and the crumb ol 
a two-penny loaf ſoaked in hot gravy ; mix all well togethe! 
with the yolk of two eggs. make you panes on paper. of 
round figure, and the thickneſs of an egg, at a proper diſtance 
one from another, dip the pint of a knife in the yolk of : 
M 
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Pe, in order to ſhape them, bread them neatly, and bake 
em a quarter of an hour in a quick oven: obſerve that the 
ones and morels be boiled tender in the gravy you ſoak the 
read in. Serve them up for a ſide-diſh, or they will ſerve to 


rniſn the above diſh, which will be a very fine one for a brit 


To reafl Pheaſants. 
PICK and draw your pheaſants, and ſinge them, lard one 


Pich bacon but not the other, ſpit them, roaſt them fine, and 
poeper them all over the breaſt ; when they are juſt done, flour 
Ind baſte them with a little nice butter, and let them have a 
Ine white froth; then take them up, and pour good gravy in 


the dith, and bread-ſauce in boats or baſons. 
Or you may put water-creſies, with gravy in the diſh, and 


r the crefles under the pheaſants. | 
Or you may make celery-ſauce, ſtewed tender, ſtrained and 
mixed with cream, and poured into the diſh, 


| If you have but one pheaſant, take a large fowl about the 
igneſs of a pheaſant, pick it nicely with the head on, draw it, 


Pud truſs ic with the head turned as you do.a pheaſant's, lard 
Ne fowl ail over the breaſt and legs with bacon cut in little 
pieces; when roaſted put them both in a diſh, and no body 


3 
.< 


il know it. They will take three-quarters of an hour doing, 


; as the fire muſt not be too briſk, Put grary in the diſh, and 
Fgarnilh with water-creiles, | 


A ſlewed PL eaſaiit. 


TAKE your pheaſant and ſtew it in veal gravy, take arti- 
choke · bottoms parboiled, fome cheſnuts, roaſted and blanched : 
when your pheaſant is enough (but it muſt ſtew till there is 
; juſt enough for ſauce, then ſkim it), put in the cheſnuts and 
atichoke- bottoms, a little beaten mace, pepper and ſalt enough 
to ſeaſon it, and a glaſs of white-wine z if you do not think it 
thick enough, thicken it with a little piece of butter rolled in 
four: ſqueeze in a little lemon, pour the ſauce over the phea- 

lant, and have ſome ſorce- meat balls fried and put into the diſh, 

Note, a good fowl will do full as well, truſſed with the 


| head on, like a pheaſant. You may ſry ſauſages inſtead of 
force · meat balls. 
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To dreſs a Pheaſant à la Braiſe. 


LAY a layer of beef all over your pan, then a layer of ye, 
a little piece of bacon, a piece of carrot, an onion ſtuck with 
cloves, a blade or two of mace, a ſpoonful of pepper black an 
white, and a bundle of ſweet herbs ; then lay in the pheaſan; 
lay a layer of veal and then a layer of beef to cover it, ſeti 
on the fire five or ſix minutes, then pour in two quarts of bol. 
ing gravy : cover it cloſe, and let it ſtew very ſoftly an hou 
and a half, then take up your pheaſant, keep it hot, and k 
the gravy boil till there is about a pint ; then ſtrain it off, al 
put it in again, and put in a veal ſweetbread, firſt being ſteve 
with the pheaſant ; then put in ſome truffles and morels, ſon: 
livers of fowls, artichoke-bottoms, and aſparagus-tops, if jo i 
have them; let theſe ſimmer in the gravy about five or | 
minutes, then add two ſpoonfuls of catchup, two of red-win, 
and a little piece of butter rolled in flour, a ſpoonful of brows 
ing, ſhake all together, put in your pheaſant, let them ſtewil 
together with a few muſhrooms, about five or ſix minuts Wi 
more, then take up your pheaſant and pour your ragoo al 
over, with a few force-meat balls. Garniſh with lemon, Yu 
may lard it, if you chuſe. 


To boil a Pheaſant. 


TAKE a fine pheaſant, boil it in a good deal of water, ke 
your water boiling ; half an hour will do a ſmall one, and three 
quarters of an hour a large one. Let your ſauce be celey 
ſtewed and thickened with cream, and a little piece of butt 
rolled in flour; take up the pheaſant, and pour the ſauee il 
over, Garniſh with lemon. Obſcrve to ſtew your celery {y 
that the liquor will not be all waſted away before you put jou 
cream in; if it wants ſalt, put in ſome to your palate. 


To ſalmec a Snipe or Moodcocł. 


IIALF roaſt them, and cut them in quarters, put them in 

ſtew pan with a little gravy, two ſhalots chopt fine, a glaſs d 
red wine, a little ſalt and Cayenne pepper, the juice of hal 
a lemon; ſtew them gently for ten minutes, and put them oi 
a toaſt ſerved the Tame as ſor roaſting, and ſend them up bo. 
Gaarniſh with lemon. 
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Syipes in a Scurtout, er Wiaodcocks, 
TAKE force-meat made with veal, as much beef-lif 


chopped and beat in a mortar, with an equal quantity 0 
| crum 
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-rumbs of bread z mix in a little beaten mace, pepper and alt, 
ſome parſley, and a little ſweet herbs, mix it with the yolk of 
an egg: lay ſome of this meat round the diſh, then lay in the 

ſnipes, being firſt drawn and half roaſted. Take care of the 
trail; chop it, and throw it all over the diſh. 

Take ſome good gravy, according to the bigneſs of your ſur- 
tout, ſome truffles and morels, a few muſhrooms, a ſweetbread 
cut into pieces, and artichoke-bottoms cut ſmall ; let all ſtew 
together, ſhake them, and take the yolks of two or three eggs, 
according as you want them, beat them up with a ſpoonful or 
two of white-wine, ſtir all together one way, when it is thick 
Stake is off, let it cool, and pour it into the ſurtout: have the 
Byolks of a few hard eggs put in here and there; ſeaſon with 

* mace, pepper, and ſalt, to your taſte; cover it with 
the force-meat all over; rub the yolks of eggs all over to 
Wcolour it, then ſend it to the oven. Half an hour does it, and 
ſend it hot to table. 


To boil Snipes or Woodcocks. 


yulls BOIL them in good ſtrong broth, or beef gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of ſweet herbs, a blade or 
two of mace, ſix cloves, and ſome whole pepper; cover it 
bey cloſe, let it boil till about half waſted, then ſtrain it off, put 
thre the gravy into a ſauce-pan, with ſalt enough to ſeaſon it ; take 
ele the ſnipes and gut them clean (but take care of the guts), put 
utter them into the gravy and let them boil, cover them cloſe, and 
ce al ten minutes will boil them. In the mean time, chop the guts 
and liver ſmall, take a little of the gravy the ſnipes are boiling 
your in, and ſtew the guts in, with a blade of mace. Take ſome 
crumbs of bread, and have them ready fried in a little freſh 
butter criſp, of a fine light brown. You muſt take about as 
much bread as the inſide of a ſtale roll, and rub them ſmall 
into a clean cloth; when they are done, let them ſtand ready 
in a plate before the fire. 
When your ſnipes are ready, take about half a pint of the 
liquor they are boiled in, and add to the guts two ſpoontuls of 
p hot. red-wine, and a piece of butter as big as a walnut, rolled in a 
little flour; ſet them on the fire, ſhake your ſauce-pan often 
(but do not ſtir it with a ſpoon), till the butter is all melted, 
then put in the crumbs, give your ſauce-pan a ſhake, take up 
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f-ſur your birds, lay them in the diſh, and pour this ſauce over 
5 5 hem. Garniſh with lemon. 
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To dreſs Ortola nc. 


SPIT them frle-ways, with a vine leaf between; baſte them 
with butter, and have fried crumbs of bread round the diſh, 
Drels quails the ſame way. 

To dreſs Ruffs and R.,. 

THESE birds are found in Lincoinſhire and the iſle of Ely; 
the food proper for them is new milk. boiled, and put grer 
white bread, with a little fine ſugar; and be careful to keep 
them in ſeparate cages : they ſeed very faſt, and will die cf 


their fat if not killed in time: truſs them as you do a woods 
cock, but draw them, and cover them with vine leaves. 


To dreſs Larks. 


PUT them on a bird-ſpit, tie them on another ſpit 
and roaſt them twenty-five minutes with a gentle fire; put 
them in a Giſh with crumbs of bread fried brown, or you may 
put a toaſt under with gravy and butter, or gravy only. 


| Ts dreſs Plovers. 


TO two plovers take two artichoke- bottoms boiled, ſome 
cheſnuts roaſted and blanched, ſome ſkirrets boiled, cut all very 
ſmall, mix with it ſome marrrow or beef ſuet, the yolks of tuo 
hard eggs, chop all together, ſeaſon with pepper, talt, rut— 
meg, ard a little ſweet herbs, fil! the bcdies of tlie plovers, 
lay them in a ſauce-pan, put to chem a pint of gravy, a glals 
of white wine, a blade or two cf mace, ſome roalted chelnuts 
blanched, and artichoke-botion;s cut into quarters, two cr 
three yolks of eggs, and a little juice of lemon; cover them 
cloſe, and let them ſtew very feftly an hour, If you find the 
fauce is no: thick enough, take a picce of butter rolled in flour, 
and put into the tus; ſhake it rcund, and when it is thick 
take vp your plovers, and pour the ſauce over them. Garrilh 
with roalied chientnuts. | 

Ducks are very good done this way. 

If they are well fed they need no butter, being fat cnough 
of themſcives. | 

Or boil them in gcod celery-ſauce, either white or brown, 
juſt as you like, 

The tame way you may dreſs wigeons. 

N. 5. Ihe belt way to dreſs plovers, is to roaſt them the 
fame as weodcocks. with a tuaſlt under them, aud gras) 
and Dull. 7; 
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To dreſs Larks Pear Vaſpion. 


vou muſt truſs the larks cloſe, and cut off the legs, ſeaſon 
them with ſalt, pepper, cloves, and mace; make a force-meat 
thus: take a veal ſweet-bread, as much bect-ſuet, a few morcls 
and muſhrooms, chop all finc together, ſome crumbs of bread, 
and a ſew ſweet-herbs, a little Icmon-peel cut ſmali, mix all 
together with the yolk of an egg, wrap up the larks in force- 
meat, and ſhape them like a pear, flick one leg in the top like 
the {talk of a pear, rub them over with the yolk of an egg 
and crumbs of bread, bake them in a gentle oven, ſerve them 
without ſauce; or they make a good garniſh to a very. tine 
diſh. 

You may uſe veal, if you have not a {weetbread.” 


Fugged Hare. 


CUT it into little pieces, lard them here and there with 
little flips of bacon, ſeaſon them with Cayenne pepper and 
ſalt, put them into an earthen jug, with a blade or two of mace, 
an onion ſtuck with cloves, and a bundle of {tweet herbs; 
cover the jug or jar you do it in fo cloſe that nothing can get in, 
then ſet it in a pot of boiling water, and three hours will do 
it; then turn it out into the diſh, and take out the onion and 


ſweet herbs, and ſend it to table hot. If you do not like it 
larded, leave it out. 


Flrendine Hare. 


LET your hare be full grown, and let jt hang four or five 
days before you caſe it; leave the cars on, and take ont all the 
bones, except the head, which muſt be left whole; lay the 
hare on the dreſſer, and put in the following {orce-meat z take 
the crumbs of a penny loaf, the liver ſhred fine, haf a pound 
of fat bacon ſcraped, a glaſs of red wine, ſome ſweet-herbs 
chopped fine, ſeaſon with pepper, falt, and nutmeg, an an- 
chovy chopt fine, the yolks of two eggs, mix all together, and 
put into your hare's belly, roll it up to the head, ſkewc: it 
with the head and ears leaning back, and tie it with pack- 
thread as you would a collar of veal, wrap it in a cloth, and 
boil it one hour and a half in a {tew-pan covered clote, with 
two quarts of water; as ſoon as the liquor is reducgd ro a 
quart, add a pint of red-wine, a ſpoonſul of emo pickic, ie 
of catchup, and one of brown:ng ; then rake our your hare, d 
ſtew the gravy till it is reduced to a pint, thicken it with bui- 
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ter rolled in flour; put the hare in the diſh, and pour the 
ſauce over it; pull the jaw-bones out, and put them in tte 
eyes; put ſome force-meat balls and truffles round it, ai 
garniſh with water-creſſes. 


To ſcare a Hare. 

LARD a hare, and put a pudding in the belly; put it ing 
a pot or fiſh-kettle, then put to it two quarts of ſtrong-d:am 
ravy, one of red-wine, a whole lemon cut, a faggot of ſv 
banks, nutmeg, pepper, a little ſalt, and fix cloves; cov:ri 
cloſe, and ſtew it over a flow fire till it is three parts done; 
then take it up, put it into a diſh, and ſtrew it over with cru: 
of bread, ſweet herbs chopped fine, ſome lemon-p-e! prated, 
and half a nutmeg ; ſet it before the fire, and baſte it till ith 
of a hne light brown. In the mean time take the fat off you Wi 
gravy, and thicken it with the yolk of an egg; take Ix ex BM ter 

boiled hard and chopped ſmall, ſome pickled cucumbers c WI 
very thin; mix theſe with the ſauce, and pour it into the di. 
A fillet of mutton or neck of veniſon may be done the lan WF 
Way. | © th 

Note, You may do rabbits the ſame way, but it muſt be ral WF 
gravy, aud walte-wine; adding muſhrooms for cucumbers, IF 


To fiew a Hare. q bi 


E the 


CUT it into pieces, and put it into a ſtew-pan, with a bla 1 
or two of mace, ſome whole pepper black and white, u x, 


onion {tuck with cioves, a bundle of ſweet herbs, and a nu. i 
meg cut to pieces, and cover it with water; cover the ites- 5 P 
pan cloſe, let it ſtew till the hare is tender, but not too mud WW 


done: then take it up, and with a fork take out the hare into 8 
2 clean pan, ſtrain the ſauce through a coarſe ſieve, empty il in 
out of the pan, put in the hare again with the ſauce, tac: - 
piece of butter as big as a walnut rolled in flour, and puin 45 
likewiſe one ſpoonful of catchup, and a gill of red-wine ; fs 8 
all together (with a ſew freſh muſhrooms, or pickled ones, BF , 
you have any) till it is thick and ſmooth; then diſh it h . 
and ſend it to table, You may cut a hare in two, and ſtew ti: WF | 
| Zore=quarters thus, and roaſt the hind-quarters with a pudwj 5 
in the belly. 2 1 
Hare Civet. 1 

BONIE the hare, and take out all the ſinews; cut one li! , 5 


in thin flices, and the other half in pieces an inch thick, fel 
them, aud iry them in a little freſh butter as collops, qu 
92 p * * * ; 150 
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and have ready ſome gravy made good with the bones of the 
bare and beef, put a pint of it into the pan to the hare, ſome 
8 muſtard, and a little elder vinegar z cover it cloſe, and let it 
Jo ſoftly till it is as thick as cream, then diſh it up, with the 
head in the middle, 
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Portugueſe Rabbits. 


E THAVT, in the beginning of my book, given directions for 
boiled and roaſted, Get fome rabbits, truſ: them chicken- 
E falkion, the head muſt be cut off, and ihe rabbit turned with 
© the back upwards, and two of the legs ſtripped to the claw- 
© end, and ſo truſſed with two ſkewers, Lard them, and roaft 
F them with what ſauce you pleaſe. If you want chickens, and 
© they are to appear as ſuch, they muſt be dreſſed in this manner: 

ſend them up hot with gravy in the diſh, and garniſh with 
lemon and beet-root. 
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Rabbits Surpriſe. 


ROAST two half-grown rabbits, cut off the heads cloſe to 
the ſhoulders and the firſt joints; then take off all the lean 
meat from the back-bones, cut it ſmall, and toſs it up with fix 
or ſeven ſpoonfuls of cream and milk, and a piece of butter as 
big as a walnut rolled in flour, a little nutmeg and a little falt, 
ſhake all together till it is as thick as good cream, and ſet it to 

cool then make a force-meat, with a pound of veal, a pound 
ol ſuct, as much crumbs of bread, two anchovies, à little 
piece of lemon- peel cut nne, a little ſprig of thyme, and a little 
nutmeg grated ; let the veal and ſuet he chopped very ine and 
beat in a mortar, then mix it all together with the yolks of two. 
raw eggs; place it all round the rabbits, leaving a long trough 
in the back-bone open, that you think will hold the meat „ou 
cut out with the ſauce ; pour it in and cover it with the force. 
meat, ſmooth it all over with your hand as wel! as you an 
with a raw egg, ſquare at both ends, throw on + {lb ee! 
bread, and butter a mazarine, o pan, and ke 
the drefſer where you ſormed them, id plage 
carefully. Bake them thre qua cor of a hour 
of a fine brown colour. Let your ſoace he oa, 
with butter and the juice 0! « i mon; lay dein no 
and pour in the ſauce. Garin with orange, cus 444. 
ters, and ſerve it up for a firtt courle, 
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To dreſs Rabbits in Caſſerole, 


DIVIDE the rabbits into quarters. You may lard them ot 
let them alcne, juſt a as you pleaſe. ſhake ſome flour over them 
and fry them with lard or butter, then put them into an earthen 
pipkin, with a quart of god broth, a giafs of white-wine, x 


little pepper ate ſalt, if wanted. bunch ef ſweet herls 


„ Ad 
71 pie WE Of butter as b 


g as a walnut, rolled in flour; coper 
them cleſe, and let them ſtew halr an hour, then ani them 
up, aud pour the fauce over them. Garniſh with Seville 
crange, cut into thin flices and notched; the peel that! 1s cut 
out lay pretüly bet ecn the Niccs, 


— — 
I — 185 "eb 
23 4 556 &G&fS +F. ed. 


TAKE a loin of mutton, and Pin it between every bone; 
feaſon it with pepper and falr moderately, grate a ſmail nutmey 
Ail Over; ally Mem. in the 90 Is of tree Eo 285, and have ready 


crumbs of broad and ſwectcherbs, 6 1 then in, and clay them 


together in the fame ih; 1 again, and put it on a ſmall ſpit; 
e ] b. 
roaſt them before a quick tire, ſet a diſh under, and alte i 
with a little piece of butter, and than keep baſting with what 
comes rom it, and threw ſome crumbs of bread and ſwer: 


kerbs all over them as it is routing 3 when it 1s enough, take 


it up, Jay it in the dich, and have ready half a pint of goo! 
gravy, and what comes from it: take two ſpoonfuls of ouch 
up, and mix a tea-tpoonfal of flour with it and put to the 
gravy, flir it together aud give it a boil, and pour over tis 
mutton. 

Note, you muſt obſerve to take off all the fat of the inkide, 
and the ſein of the top of the meat, and ſome of the fat, i 
there be too much. When you put in what comes from your 
meat into the gravy, oblcrve to pour out all che fat. 


4 Vc of Aſutton, called {he Haſty Dijh. 

TAKE a large pewter or ſilver diſh, made like a deep ſouf- 
diſh, with an edge about au inch deep on the inſide, on which 
the lid fixes (with an handle ar top), ſo ſaſt that you may li! 
it up full dy that handle without falling. This dich is cala 
necromancer. Take a neck of mu:ton about ſx pounds, take 

off the ſkin, cut it into chops, not too thick, ſlice a Fre nch 
roll thin, peel and llice a very large Onion, pare and {ice thre: 
or four turnips, lay a row of matton in the diſh, on that a r 
o. roll, then a row of turnips, and then onions, a little 14 


the! 
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then the meat. and ſo on; put in a little bundle of ſweet herbs, 
and two or three blades of mace 3; have a tea-kettie of water 
boiling, fili the diſh, and cover it cloſe, hang the diſh on the 
back of two chairs by the rim, have ready three theets of brown 
paper, tear cach Meet into bj ve pieces, and draw them through 
your hand, light one piece and hold it under the bottom of the 
diſh, moving the paper about, as faſt as the paper burns; light 
another, till all is burnt, and your meat will be enough. Fifteen 
minutes juſt does it. Send it to table hot in the diſh. 

Note, This difh was firſt contrixed by Mr, Rich, and is 
much admired by ihe nobility. 


To make a Currey the Indian IV aye 

TAKE two {mail chickens, kin them and cut them as for 
a ſticaſe y, waſh them clean, and de them in about a quart of 
water, for about tive minutes, then {train off the liquor and put 
the chickens in 4 clan diſh; take three large onions, chop 
them ſmail, and try them in about two ounces of butter, then 
put in the caickens, and fry them together till they are brown, 
take a quarter of an ounce of turmerick, a large ſpoonful of 
ginger and beaten pepper together, and a little ſalt to your 
palate; ſtrew all theſe ingredients over the chickens whilſt 
frying, then pour in the liquor, and let it ſtew about half 
an hour, then put in a quarter of a pint of cream, and the 
juice of two lemons, and ſerve it up. The ginger, pepper, 
and turmerick, mult be beat very fine. 


To boil Rice. 
PUT two quarts of water to a pint of rice, let it boi {0 
you think it is done enough, then throw in a ſpoonful of ſalt, 
and turn it out into a colendar; then let it ſtand about five 


minutes before the fire to dry, and ſerve it up in a diſh by it- 
ielf, Diſh it up and ſend it to table, the rice in a diſh by itſelſ. 


To made a Pelloau the Intian M. ay. 


TAKE three pounds of rice, pick and waſh it very clean, 
put it into a colendar, and Jet it drain very dry; take three 
quarters of a pound of butter, and put it into a pan over a very 

ow hre till it melts, then put in the rice and cover it over very 
cloſe, that it may keep all the ſteam in; add to it a little ſalt, 
tome whole pepper, half a dozen blades of mace, and a few 
elores. You mult put in a little water to keep it from burning, 
then ſtir it up very often, and let it ſtew till the rice is ſo“. 


Bc. 
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Boil two ſowls, and a fine piece of bacon, of about two pound 
weight, as common, cut the bacon in two pieces, lay it in the 
diſh wich the fowls, cover it over with the rice, and garniſh 
it with about half a dozen hard eggs, and a dozen of Onionz 
fried whole and very brown. 


Note, This is the true Indian way of dreſſing them, 


Another I/ay ta make a Pelloww, 


TAKE a leg of veal about twelve or fourteen pounds weight 
an old cock ſkinned, chop both to pieces, put it into a pot with 
tive or fix blades of mace, ſome whole white-pepper, and three 
galions of water, half a pound ot bacon, two onions, and fix 
cloves z cover it cloſe, and when it boils, l2t it do very ſoftly til 
the meat is good for nothing, and avove two-thirds walted, 
then ſtrain it; the next Cay put this ſoup into a ſauce-pan, with 
a pound of rice, ſet it over a very flow fire, take great care it 
do not burn; when the rice is ve, ck and dry, turn it into 
a difh. Garniſh with hard egos cat in two, and have roaſted 
fowls in another diſh. 

Note, You are to obſerve, if your rice ſimmers too faſt it 
will burn when it comes to be thick It tmuſt be very thick 
and dry, and the rice not boiled to a mn:nmy. 


To make Eſfnce: of Ham, 


TAKE a ham, and cut cf ail the fat, cut the lean in thin 
pieces, and lay them in the bottom of your ſtew-pan; put 
over them fix onions ſliced, two carrots, and one parſnip, two 
or three leeks, a few freſh muſhrooms, a little parfley or ſweet 
herbs, four or five thalots, and ſome cloves and mace ; put 
little water at the bottom, ſet it on a gentle ſtore till it begins 
to flick ; then put in a gallon of veal broth to a ham of four- 
teen pounds (more or leſs broth, according to the ſize of the 
ham); let it ſtew very gently ſor one hour; then {train it of, 
and put it away for uſe, 


RULES to be obſerved in ail MADE-DISHES. 


FIRST, that the ſtew-pans, or ſauce-pans, and covers, be 
very clean, free from ſand, and well tinned ; and that all the 
white ſauces have a little tartneſs, and be very ſmooth and of: 
fne thickneſs, and all the time any white ſauce is over the 
fre, keep ſtirring it one way. 

And as to brown ſauce, take preat care no fat ſwims at the 


top, but that it be all ſmooth alike, and about as thick as good 
1 cream, 
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cream, and not to aſte of one thing more than another. As 
| to pepper and ſalt, ſeaſon to your palate, but do not put too 
much of either, for that will take away the fine flavour of 
every thing. As to moſt made diſhes, you may put in what 
you think proper to enlarge it, or make it good; as muſhrooms 
ickled, dried, freſh, or powdered; truifles, morels, cocks- 
combs ſtewed, ox-palates cut in ſmall bits, artichoke-bottoms, 
either pickled, freſh boiled, or dried ones ſoftened in warm 
water, each cut in four pieces, aſparagus-tops the yolks of 
hard eggs, force-meat balls, &c. The beſt things to give a 
ſaucetartneſs, are muſhroom-pickle, white-walnut pickle, elder- 
vinegar, or lemon-juice. 
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CHAP. 4 


Read this CHAPTER, and you will find how expenſive a i" 
FRENCH Cook's Sauce is. 


\ 


The French. Way of dreſſing Partridgese 
Wa they are newly picked and drawn, ſinge them: 


you mult mince their livers with a bit of butter, ſome 
ſcraped bacon, green truffles, if you have any, parſley, chim- 
bol, ſalt, pepper, ſweet herbs, and all-ſpice, The whole 
ing minced together, put it into the inſide of your partrid- 
ges, then ſtop both ends of them, after which give them a fry 
in the ſtew- pan; that being done, ſpit them, and wrap them 
up in ſlices of bacon and paper; then take a ſtew- pan, and 
having put in an onion cut into ſlices, a carrot cut into little 
bits, with a little oil, give them a few toſſes over the fire; then 8 
moiſten them with gravy, cullis, and a little eſſence of ham. 
Put therein half a lemon cut in ſlices, four cloves of garlic, a 
| little ſweet baſil, thyme, a bay-leaf, a little parſley, chimbol, 
two glaſſes of white-wine, and four of the carcaſſes of the 
partridges; let them be pounded, and put them in this ſauce. 
When the fat of your cullis is taken away, be careful ro make 
it reliſhing ;- and after your pounded livers are put into your 
eullis, you mult {train them through a fieve. Your partridges 
being done, take them off; as alſo take off the bacon, and 
Paper, and lay them in your diſh with your ſauce over * 
18s 
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This diſh I do not recommend; for I think it an odd jumble 
of traih ; by that time the cullis, the eſſence of ham, and all 
other ingredients are reckoned, the partridges will come to x 
fine penny, But ſuch receipts as this ate what you have in 
molt books of cookery yet printed. 


To male Hence of Flom. 


TAKE the fat of a Wellphalia ham, cut the lean in ſlices, 
beat them well, and lay them in the bottom of a ſtew-pay, 
with Zices of carrots, parſnips, and onions z cover your pan, 
and ſet it over a genile fire, Let them ſtew till thry begin to 
ſtick, then ſprinkle on a little flour and turn them; then 
moiſten with broth and veal gravy; ſeaſon with three or ſour 
muſhrooms, as many trutfles, a whole leck, ſome baſil, par. 
fey, and half a dozen cloves : or inſtead of the leck, you may 
put a clove of garlic. Put in ſome cruſts of bread, and Ie 
them ſimmer over the fire for three quarters of an hour. Strain 
it, and ſet it by ſor uſe. | 


A Gullts for all arts of Ragoo, 


HAVING cut three pounds of lean veal, and half a pound 
ol ham into flices, lay it in the bottom of a ſtew-pan z put in 
carrots, and parſnips, and an onion ſliced; cover it, and fet it 
a- ſtewing over a ſtove: when it has a good colour, and begins 
to ſtick, put to it a little melted butter, and ſhake in a litile 
flour, keep it moving a little while till the flour is fried; then 
moiiten it with gravy and broth, of each a like quantity; then 
put in ſome parſley and baſil, a whole leek, a bay-leaf, ſome 
muſhrooms and truilles minced ſmall, three or four cloves, and 
the crult of two French rolls: let all theſe ſimmer together lor 
three quarters of an hour; then take out the flices of ves), 
ſtrain it, and keep it ſor all ſorts of ragoos. Now compute 


the expence, and fee if this diſh cannot be dreſſed full as wcl! 
without thus expence. 


A Cullis fer all Sorts of Butchers Meat. 


You muſt take meat according to your company : if ten et 
twelve, you cannot take lefs than a leg of veal and a ham, with 
all che far, ſkin, and outſide cut of. Cut the leg of veal in 
pieces, about the bigneſs of your fiſt ; place them in your ften- 
pan and then the flices of ham, two carrots, an onion cut in 
two; cover it clole, let it ſtew foftiy at firſt, and as it beg! 
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to be brown, take off the cover and turn it, to colour it on all 
8 les the ſame; but take care not to burn the meat. When it 
has a pretty brown colour, moiſten your cullis with broth made 
of beef, or other meat; ſeaſon your cullis with a little ſweet 
bab, ſome cloves, with ſome garlic; pare a lemon, cut it in 
flices, and put it into your cullis, with come muſhrooms, Put 

imo a lte w- pan a good lump of butter, and ſet it over a ſlow 
| fire; put into it two or three: ! andfuls of flour, fiir it with a 
wooden ladle, and let it tak» a colour; if your cullis be pretty 
brown, you muſt put in me flour. Your flour being brown 
with your cullis, pour it very foftly into your cullis, keeping 
it ſtirring with a wooden ladle; then let your cullis ftew ſoft- 
iy, and ſkim off all the fat, put in two glaſſes of champaign, or 
other white wine; but take c ire to keep your cullis very thin, 
ſo that you may take the fat well off, and clarify it. To cia- 
rify it, vou mult put it in a ſtove that draws well, and cover it 
cloſe, and let it boil without uncovering, till it boils over; then 
uncover it, and take of the fat that is round the ſtew-pan 
then wipe it off the cover alſo, and. cover it again, When 
you cuilis is done, take out the meat, and ſtrain your cullis 
through a sik ſtrainer. This cullis is for all forts of ragoos, 
fowls, pies, and terrines. | 


— 


Culls the Tralias Tay. 


PUT into a ſtew-pan half a ladleful of cullis, as much eſ- 
lence of ham, half a ladleful of gravy, as much of broth, three 
or four onions cut into ſlices, four or five cloves of garlic, a 
little beaten coriander-ſeed, with a lemon pared and cut into 
flices, 2 little ſweet baſil, muſhrooms, and good oil; put all 
over the Gre, let it {ſtew a quarter of an hour, take the fat well 
off; let it be of a good taſte, and you may uſe it with all ſorts 
of meat and fiſh, particularly with glazed fiſh. This ſauce 
will do for two chickens, fix pigeons, quails, or ducklings, 
and all ſorts of tame and wild fow!, Now this Italian or 
French ſance, is ſaucy, | 

Calls of Craw-Fijh. 


You muſt get the middling fort of craw-fiſh, put them over 
the lire, ſeaſoned with ſalt, pepper, and onion cut in flices 
being done, take them out, pick them, and keep the tails after 
they are ſcalded, pound the reſt together in a mortar; the more 


they are pounded the finer your cullis will be. Take a bit of 
veal, the bigneſs of your fiſt, with a ſmall bit of ham, an onion 


cut 
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cut into four, put it in to ſweat gently : if it ſticks but a very 
little to the pan, powder it a little. Moiſten it with broth 
put in it ſome cloves, ſweet baſil in branches, ſome mull. 
rooms, with lemon pared and cut in ſlices: being done, ikin 
the fat well off, let it be of a good taſte, then take out your men 
with a ſkimmer, and go on to thicken it a little with eſſence 1 © 
of ham: then put in your crawsfiſh, and ſtrain it off, Being 
ſtrained, keep it ſor a firſt courſe of craw-lith. 


A White Cullis. 

TAKE a piece of veal, cut it into fmall bits, with ſome WF Te 
thin ſlices of ham, and two onions cut into four picces z moitt- WW 
eu it with broth, ſeaſoned with muthrooms, a bunch of par. 
fley, green onions, three cloves, and ſo let it ſtew. Bring 
ſtewed, take out all your meat and roots with a ikimmer, put 


in a ſew crumbs of bread, and let it ſtew foftly ; take the r 

white of a fowl, or two chickens, and pound it in a mortar; | 

being well pounded, mix it in your cullis, but it mult nat be 

boil, and your cullis mult.be very white z but if it is not white i be 

enough, you mult pound two dozen of {wceet almonds blanch- tl 

ed, and put into your cullis : then boil a glats of milk, and l 

put it into your cullis : let it be of a good rafle, and ſtrain it i 

off; then put it in a ſmall kettle, and keep :t warm. You p 

may uſe it for white loaves, white cruſt of bread, and biſcuits % 

| i 

Sauce for a Brace of Pariridges, Pheaſants, or any thing you pleaſe f 

ROAST a partridge, pound 1t well in a mortar, with the : 

pinions of four turkies, with a quart of ſtrong gravy, and the ; 

livers of the pat:ridges, and ſome trutiles, and let it ſimmer till . 

| it be pretty thick; let it ſtand in © dich jor a winje, then put ; 

j two glaſſes of Burgundy into a itew-pan, with two or three f 
ö ſlices of onions, a clove or two of garlic, and the above ſauce. 
| Let it immer a few minutes, then preſs it through a hair— 
| bag into a ſtew-pan, add the citence of ham, let it boil for 

| ſome time, ſeaſon it with good ſpice and pepper, lay your pars c 

| tridpes, &c. in the diſh, and pour your lauce in, b 

1 hey will uſe as many fine ingredients to itew a pigeon, ot - 

N f.wl, as will make a very fine diſh, which is equal to boiling I 

| a leg of mutton in chympaign. { 

it would be ncedleſs ro name any more, though you have 

| much more expenſive ſauce than this: however, I think heres l 

| enough to ſhew the ſolly of chete fine French cooks. In their { 

| 0x2 country, they will make a grand entertainment with the 
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ö expence of one of theſe diſnes; but here they want the little 
| petty profit; and by this ſort of legerdemain, ſome fine eſtates 


are juggled into France. 
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CHAP, IV. 
Jo make a Number of pretty little Diſhes, fit for a Supper, 
bor Side-diſh, and little Corner-diſhes, for a great Table; 
and the reſt you have in the CHAPTER for LENT. 


r 


— _ —4 hes 
— * = 
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Hogs Ears forced. 

AKE four hogs ears, and half boil them, or take them 
ſouſed 3 make a force-meat thus : take half a pound of 
beef-ſuet, as much crumbs of bread, an anchovy, fome ſage ; 
boil and chop very fine a little parſley ; mix all together with 
the yolk of an egg, a little pepper; flit your ears very careful- 
y to make a place for your ſtufling ; fill them, flour them, and 
try them in freſh butter till they are of a fine brown; then 
pour out all the fat clean, and put to them half a pint of gravy, 
| aglaſs of white wine, three tea-ſpoonfuls of muſtard, a piece 
ol butter as big as a nutmeg rolled in flour, a little pepper, a 

+ ſmall onion whole; cover them cloſe, and let them ſtew ſoftly 
for half an hour, ſhaking your pan now and then, When 
| they are enough, lay them in your diſh, and pour you ſauce 
cover them, but firſt take out the onion. This makes a very 
| pretty diſh; but if you would make a fine large diſh, take the 


feet, and cut all the meat in ſmall thin pieces, and ſtew with 
the ears. Seaſon with ſalt to your palate. 


To jorce Cocks-Combs. 


PARBOIL your cocks combs, then open them with a point 

of a knife at the great end: take the white of a fow), as much 

; bacon and beef-marrow, cut theſe ſmall, and beat them fine in 
| a marble mortar ; ſeaſon them with ſalt, pepper, and grated 
nutmeg, and mix it with an egg; fill the cocks-combs, and 
ſtew them in a little ſtrong gravy ſoftly for half an hour; then 
lice in ſome freſh muſhrooms and a few pickled ones; then 
eat up the yolk of an egg in a little gravy, ſtirring it, Sea- 


lon with ſalt, When they are enough, diſh them up in little 
Gilhes or plates. | 
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To 5 Cocks-Combs. 

LET them he well cleaned, then put them into a pot, w. 55 
ſome melted bacon, and boil them a littte; about half an hour 
after add a little b:y fait, fome pepper, a little vinegar, a lemon 
ſliced, and an onion ſtuck with cloves, When the bacon be -ving 
to ſtick to the pot, take them up, put them in'o the Pan! Ii 0 


ou 

melted butter clarified over them, to keep them cloſe fiom the n 
* 1125 1 1 a 
air. Tneſe make a pretty plate at a ſupper. =] 
\ 6 .-Y wy 4 | ( 

To preſerve or _ Pig's Feet and Ears. E cit] 

TAKE yout tet 110 cars f. Ny and waſh them well, {pl 3hs 
the foot in two, IU +. 57 Nil between every oc „put in al- dil 


moſt as much woter as will cer them. When they a re well 
iteamed, add to then C! cloves, mace, WI: Hie pepper; and ingen 


coriander-[eec and tat, according to your dilcretion z puto N 
them a bottle or tao 07 Reui t! ©, according to 5 6 quan- 15 
tity you do, ball a ſcore baten es; avd a bunch of ſweet hei © 
Let them bol ſoftly ti they are very tender, then take then , 
out of the liquor, lay wen in an carthen pot, then {train tie 42 
liquor over then 3 wien they are cold, cover them down cloſe 1 
and keep them for uſr, * 
You ſhould let them Rand to be cold; Rim ofF all the fat; * 
and then put in thc wine and ſpice. Fl 
but 
Pig'g Feet aul Bas another I ny. vt 
TAKE two piz's cars fuſed, cut them into long s 
about three inches, and aiot ay thick 28 gooſe quit; ; py! : L 
them in @ ſtew-pau with a pint of geod gravy, and half an Ny 
Onion cut very fine, few theta wil they are tenders then add to: 
a little butter rolled in flour, a ſpconful of muſtard, fone WW; | 
pepper and ſalt, a little elder vinegar; toſs them up and put 12 
them in a diſh: have the feet cut in two, and put a bay- ex 5 
between; tie them up, and boil them very tender in wa u 
and a little vinegar, with an onion or two, rub them or! 
with the yolk ol an egg, and jprinkle bread crumbs on then; 
broil or iry them, and put them round the cars, | | 
in 
Ta picthſe Ox-Palates. tas 
TAKE your palat es. waſh theme well with ſalt and u Water 80 
and put them in a pipkin with water and ſome (ait z and A 


Us * are rcad to boil, fm dem well, and put to -h peppeh 


1 
2 
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iores, and mace, as much as will give them a quick taſte, 
When they are boiled tender (which will require four or five 


iS 


hours), peel them and cut them into ſmall pieces, and let them 
cool; then make the pickle of white-wine and vinegar, anequal 
E quantity ; boil the pickle, and put in the ſpices that were boiled 
in the palates 3 when both the pickle and palates are cold, lay 
Nour palates in a jar, and put to them a few bay-leaves and a 
jide freſu ſpice : pour the pickle over them, cover them cloſe, 
1 and keep them ſor uſe. 

E Of cheſe you may at any time make a pretty little diſh, 
E cither with brown fauce or white; or butter and muſtard and a 
ſpoonful of white-wine z or they are rcady to put in made 
diſhes. 

| To flew Cucumbers. 

TAKE fix cucumbers, pare them, and cut them in two, 
E length ways, take out the ſeeds; take a dozen ſmall round- 
headed onions peeled 3 put ſorae butter in a ſtew-pan, melt 
it, put in your onions and fry them brown; then put a ſpoon- 
W {il of llour in, ſtir it till it is ſmooth, put in three quarters of 
Ja pint of brown gravy, and ſtir it all the time; then put in 


2 
9 
3 


E your cucumbers, with a glaſs of Liſbon, ſtew them till the 
gare tender; ſeaſon with pepper and ſalt, and a little Cayenne 
pepper to your liking : obſerve to ſkim it well, becauſe the 
E butter will rife to the top. Send them to table in a Giſh, or 
under your meat, 


: To ragos Cucumdbeis. 


TAE E two cucumbers, two onions, ſlice them, and ſry 
lem in a little butter, then drain them in a ſieve, put them in- 
o a fauce-pan, add ſix ſpoonfuls of gravy, two of white-wine, 
4 blade ot mace ; let them ſtew five or fix minutes: then take 
piece of butter as big as a walnut rolled in flour, a litue fa 
aud Cayenne pepper, ſhake them together, aud when it is 
Wck, diſh them up. ä | 


— * * ” — * L 
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A Fricaſzy of Kidney Beans. 
* 7 1 
1 TAKE a quart of the ſeed, when dry, ſoak them all night 
gf IIvCT-watcr, then boil them on a ſlow fire till quite tender 
Fe a quarter of a peck of onions, Nice them thin, fry thera in 
Gatter till brown; then take them out of the butter, and pur 
idem in a quart of ſtrong-drawn gravy. Boil them till you 
Way, maſh them fine, then put in your beans, and give them 
il or two. Seaton wich pepper, ſalt, and nutmeg. 


To 
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To dreſs I, inſor-Beans., 


TAKE the ſced, boil them till they are tender; they 
blanch them, and fry them in clarified butter. Melt butter, 
with a drop ot vinegar, and pour over them. Stew them with 
talt, pepper, and nutmeg. 

Or you may cat them with butter, ſack, ſugar, and a litth 
powder of cinnamon. 


To make 7 unbailss 

TAR La pound of fine flour and a pound of fine powder-{y 
gar, make them into a light paſte, with whites of eggs beat fine 
then add half a pint of cream, half a pound of freſh butts 
melted, and a pound of blanched almonds well beat. Knead 
liein 411 elne 1 N "It . li*tle ” 3 : 
then atogether thoroughly with a little rote-water, and cu: 
out vour jumballs in what figures you fancy; and either bat 
them in a gentle oven, or ſry them in freſh butter, and tha 
make a pretty lide or corner diſh. You may melt a little butte 
With a{noonful of ſack, throw ſine ſugar all over the Git, | 
\ Aids +} 1 2 9 1 8 11 O\ nf x t 1e Ann. |: 
vou make them in pretty ügures, they make a fine jitt: 


* 


TINA 
To make a Regoo of Onion. 
VARE a punt of little young onions, pecl them, and tak 
four large ones, pecl them, and cut them very ſmall; pit! 
quarter of a pound of good butter into 2 ftew-pan, when its 
melted and done making a noiſe, throw in your onions, ant 
iry them til! they begin to look à little brown : then ſhake in 
a little flour, and make them round till they are thick; thros 
1 a little falt, a litile beaten pepper, a quarter of a pint 
good gravy, and a tear poonful of muſtard. Stir all togeibet, 
and when it is well-taſted and of a good thickneſs, pour it ilk 
to your din, and garniſh it with fried crumbs of bre. 
They make a pretty little diſh, and arc very good. Tou md 
ew ſraſpings in the room of flour, if vou pleaſe, 


, Ragoo of Orfierse 
he twenty latge oyſters, take them out of the liquos 
ö ſarg ανοασ liquor, and dip the oyiters in a batter made thus: to 
N to eggs; bat them well, a little lemon-peel greted, a lite 
nutmeg grated, x blade of mace pounded line, a little pail? 
c:opried Fre, beat all together with a littie flour, have re) 


. . . . "es o 1; ("1 
fe me butter or Gripping in a ſtew-pan; when it boils, cp 

4 5 3 7 4, _ — > 7 ab nn 
ur cyfters one by one; into the batter, and fry them of 28 
44 4 . 3 4 
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Frown; then with an egg-ſlice take them out, and lay them 
Inu a diſh before the fire. Pour the fat out of the pan, and 
Wake a little flour over the bottom of the pan, then rub a 
little piece of butter, as big as a ſmall walnut, all over with 
Pour knife, whilſt it is over the fire ; then pour in three ſpoons 
Hals of the oyſter-liquor {trained, one ſpoonful of white-wine, 
End a quarter of a pint of gravy ; grate a little nutmeg, ſtir all 
Noether, throw in the oyſters, give the pan a toſs round, and 
hen the ſauce is of a good thickneſs, pour all into the diſh, 
End garniſh with raſpings. 


; A Ragoo of Aiſharanuse 

8 SCRAPE a hundred of graſs very clean, and throw ft into 
Fold water. When you have ſcraped all, cut as far as is good 
Mi green, abcut an inch long, and take two heads of endive 
elcan, waſhed and picked, cut it very imall, a young lettuce, 
klean waſhed and cut ſmall, a large onion, peeled and cut 
well; put a quarter of a pound of bwter into a ſtew-pan, 
hen it is melted throw in the above things: to! them about, 
ud fry them ten minutes; then ſeaſon them with a little pep- 
rer and ſalt, ſhake in a little our, toſs them about, then pour 
In half a pint of gravy. Let them ſtew till the ſauce is very 
thick and good; then pour all into your diſh, Save a ſew of the 
Elitclz tops of the graſs to garniſh the dich. | 
N. B. You mull not fry the aſparagus: boil it in » 'i"tle 
Prater, and put them in your ragoc, and then thy wal look 
gICCH, Ln | 

LL 1.48099 Livers. 

AKE as many livers as you would have for your diſh. A 
turkey > liver and fix fovels livers will make a pretty diſh. Pick 
the gails from them, and throw them into cold water; take the 
r lirers, put them in a ſauce- pan with a quarter of a pint of 
gravy, a ſpoonful of muſhrooms, either pickled or ſreſh, a 
Ppoonful of catchup, a little piece of butter as big as a nutmeg, 
poed in flour; ſeaſon them with pepper and ſalt to your 
plate. Let them ſtew ſoftly ten minutes; in the mean while 
Purer one fide of a piece of writing paper, and wrap the 
Fturrey's liver in it, and broil it nicely, lay it in the middle, and 
ond livers round. Pour the ſauce all over, and garniſh 
[WILL lemon. 


T5 rag Caulflowers. 
4 TAKE a large cauliſſower, waſh it very clean, and pick it 
W Prces, as for pickling; make a nice brown cullis, and 
17 tow 
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ſtew them till tender, ſeaſon with pepper aud ſalt, put ten 
into vr diſh with the ſauce over; boil a few ſprigs of dg 
Ca:1'ii oer iu water, to garniſh with, 


Soxved Pens and Lettuce. 


TAKE a quart of green peas, two large cabbage lettuce, 
cut ſmall acrofs, and waſhed very clean; put them in a ſtes. 
pan with a quart of gravy, and ſtew them till tender; put nh 
me butter rolled in four, ſeaſon with pepper aud {il 
when of a proper itickueſs diſh them up. 

N. B. Home like them thickened with the yolks of four 
eggs. Others like an omon chopped very fine and ſte 
with them, with two or three raſhers of lean ham. 


: Anther Way io ſteau Peas. 

TAN a pint of peas, put them them in a ſtew-pan with 
handſul of chopped pariley ; juſt cover them with water, ſter 
them til] tender; then beat up the yolks of two eggs, put 
fome double-refined ſugar to ſweeten them, put in the ey 
and toſs them up; then put them in your diſh. 


Coldi-pands broiled with gravy. 

SCATD them in hot water and rub them with falt well; 
blanch them, that is take off the blacked dirty ſkin, then: 
them on in cold water, and let them immer till they beging 
be tender; take them out and flour them, and broil them 
the gridiron. In the mean ume take alittle good gravy, a Jin 
mallard, a little bit of butter ro'led in flour, give it a 9, 
ſeaſon it with pep er and falt. Lay the ſounds in your di, 
and pour your ſauce over them. 


2 th * 
A forced Cabbage . 


TAKE A ßne wiiite-nheart cabba ge, out a8 big as aqua 
of a peck, lay it in water two or three hours, then half bal 
it, ſet it in a cviiender to drain, then very carefully cut en 
the heart, hut take great care not to break off any of the on 
te enves, RI it with force: meat made thus: take a povnl 

Lyn! ea fund of hut on Fat and lean together, cut then 


na nt beat then die ina inortar, with lour eggs Doi 
hard oc fun it with cenperand alt, a little beaten mace, a df 
e! Cut ue, tome parilcy chopped fl: 1e, a ve) 
yh: Ham, ut 38 ancnovecs.s when hey are Beat hne, t- 
t nale teil, ſome mücrocgrz, if you hareieg 
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'ther pickled or freſh, and the heart of the cabbage you cut 
out chopped fine. Mix all together with the yolk of an egg, 
Lin fill the hollow part of the cabbage, and tie it with a pack- 
thread; then lay ſome ſlices of bacon to the bottom of a ſtew- 
pen or ſauce-pan, and on that a pound of coarſe lean beef, 
cut thin; put in the cabbage, cover it cloſe, and let it flew 
over a low fire, till the bacon begins to ſlick to the pan, ſhake 
$7 4 little flour, then pour in a quart of broth, an onion ſtuck 
uith cloves, two blades of mace, ſome whole pepper, a little 
bundle of ſweet herbs; cover it clofe, and let it ſtew very 
f xy an hour and a half, put in a glaſs of red-wine, give it 
a boil, then take it up, lay i it in the diſh, and ſtrain the gravy 
and pour over: untie it firſt, This is a fine ſide-diſh, and 
the next day makes a fine haſh, with a veal-ſteak nicely broil- 
* and laid on 1t. 


Steaued Red Cablare. 


TAKE a rcd cabbage, lay it in cold water an hour, then cut 
it into thin ſlices acroſs, aud cut it into little pieces. Put it 
Pinto a ſtew-pan, with a pound of ſauſages, a pint of gravy, a 
little bit of ham or lean bacon ; cover it cloſe; and let it ev 
half an hour; then take the pan off the fire, and ſkim off the 
Fiat, ſnake in a little flour, and ſet it on again. Let it ſtew 
Rwo or chree minutes, then lay the ſnuſages in your diſh and 
Pour the reſt all over. You may, before you take it up, put 
$:1ult a fpoonſul of vinegar. 


Sawys ferce e A. fte xu 0. 


TAKE two ſavoys, fill one with force-meat, and the other 
without, Stew them with gravy ; ſeaſon them with pepper 
and falt, and when they are near enough, take a piece of but- 
ier, as big as a large walnut, rolled in flour, ard put in. Let 

nem dew till they are enough, and the ſauce thick ; then Jay 


them in your diſh, and pour the ſauce over them. Theſe 
[:ngs are beſt A e on a ſtove. 


Te force Cucumbers. 


f TAKE three large cucumbers, ſcoop ont the dith, fill them 
With fried oyſters, feafoned with pepper: and alt; M put on the 
piece again vou cut off, ſew it with a coarſe thfend. and fr 
them in the butter the oyſters are fried in: then pour out the 
; butter, and ſhake in a little flour, pour in half a pint of gra- 


Tn 
* 


1 ſake it round and put in tlie cucumbcrs. Scaſon a with 
= I 3 a little 
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alittle pepper and ſalt ; let chem New ſoftly till they are te 


der, then lay them in a plate, and pour the gravy over them 


or you may force them with any fort of force-meat you fancy 


and iry them in hog's lard, and then ftew them in gravy and 
red- wine. 


Fried Sauſages. 

TAKE half a pound of ſauſages, and fix apples, flice fo 
about as thick as a crown, cut the other two in quarter; 
fry them with the ſauſages of a fine light brown, lay t 
ſauſages in the middle of the diſh, and the apples Youad, 
Garniſh with the quartered apples. 

Stewed cabbage and ſauſages fried is a good diſh. 


Coli;ps ond Eggs. 

CUT eitkcr bacon, hung- beef or hung-mutton into ti 
fices; broil them ni ocly, lay them in a diſh before the I 
have ready a ſtew-pan of water Lotling, break as many e 
as you Pave collops, break them one by one in a Cur, 2 
pour Ut hem into the ew bein. When the 9 1188 Of the 115 
begin to harden, and all [cok of a clear white, take them y 
ons by one in an egg-!lice, lay them on the callops. 


tin. 


To arefs cold toaut or Pigeon. 

CUT them in four quarters, beat up an egg or two, accoib 
ig to whit VU dreſs, grate a little nutmes in, a little fat 
{oc parſley c ,opped, a tew crumbs of bread. beat them vel 
together, di; »th em in this batter, and have ready ſome diy 
ping hot in + tew-pan, nwhichfry them of ati be light bro 
huve ready a lictle good grav. Ys thickened Win a litt tic flog 


mixed with a fpoonful of catchup; jay the iry in the diff, ad 
Pour the 22 8 over. Garniſh With 3 and a teu mal 
+11 

zus. 


T5 mince Feat. 

CT your veal as hne as polidle, but do not cho pi Tar. 
Gen utmeg Over ity fhreoa little lomon-pect very ne the 
ayer iittle ſalt on it, drudge a little flour over it. 0 4% 
plate of veal, t c four or tive ſpoonfuls of water, let : io 
then put in the 1 with a piece of butter as big 8a e * 
er it well together; v vhe! mit is all thorough het, it is © 

lave cady a very oo piece of bread toaſted brov a, rk 
hreo-corner lppets, Tay it round the plate, aud pour ind 
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Fel, Juſt before you pour it in, ſqueeze in half a lemon, or 
half a ſpoonful of vinegar. Garniſh with lemon. You may 

at gravy in the toom of water, if you love it ſtrong ; but it is 
better without, 


Ts fry cold Veal. 


CUT it in pieces about as thick as half a crown, and as long 
1; you pleaſe, dip them in the yolk of an egg, and then in 
Fer mbs of bread, with a few ſweet herbs, and ſhred Jemon-peel 
lin it; grate a little nutmeg over them, and fry them in freth 
butter. Ihe butter mutt be hot, juſt enough to fry them in: 
lin the mean time, make a little pravy of the bone of the veal ; 
when the meat is fried take it out with a fork, and lay it in a 
cd before the fire, then ſhake a little flour into the pan, and 
tar it round; then put in a little gravy, ſqueeze in a little 
Emon, and pour it over the veal.” Garniſh with lemon. 


To 10% ub cold Feal white. 


CUT the veal into little thin bits, put milk enough to it for 
ſauce, grate in a little nutmeg, a very little ſalt, a little piece 
0! butter rolled in flour : to half a pint of milk, the yolks of 
two eggs well beat, a ſpoonful of muſhroom-pickle, ftir all 

F together till it is thick; then pour it into your dith, and gar— 
mh with lemon. | 

Cold fowl ikinned, and done this way, cats well; or the 

belt end of a cold breaſt of veal ; firſt fry it, drain it from 
ue fat; then pour this ſauce to it. 


Ty haf) cold Mutton 


CUT vour mutton with a very ſhorp knife in very little bits, 

23 thin as polüble; then boil the bones with an onion, a little 
Lieut berbs, 2 blade of mace, a very lutle whole p-vper, a little 
alt, a piece of cruit toaſted very criſp , let it boil tili there is juſt 
enough for fauce, ſtrain it, and put it into a ſauce- pan, with a 
piece of butter rolled in flour; put in the meat, wi-n 1t is very 
hot it is enough. Seaſon with pepper and ſalt. Have ready 
ſome thin bread toaſted brown, cut three-corner ways, lay 
them round the diſh, and pour in the haſh. As to walnut- 
pickle, and all forts of pickles, you mult put in according to 
your ſancy. Garniſh with pickles. Some love a tmall onion 
peeled, and cut very ſmall, and done in tbe haſh. Or you 
may uſe made gravy if you have 1 time to boil the bones: 
FE: * Te 


it is thoroughly hot, pour it into your diſh, IIaſu beet th; 


9 


. ſweet herbs, aud pour it into your d . Ley ad better tha 


120 THE ART OF COOKERY 


To haſh Mutton lite Veniſon. 

CUT it very thin as above; boil the bones as above; ſtran 
the liquor, where there is juſt enough for the hat, to a quar. 
ter of a pint of gravy puta large ſpoonful ofred wit, au onion 
peeled and chopped fine, a very little temon-peel Ihre fie, 
piece of butter as big as a ſmail walnut rolled in four; put j 


» 


into a ſauce- pan with the meat, ſhake it all together, aud u 


v 


ſame way. 
To mate Cellops of cold Beef. 
A 


ITF you hare any cold inſide of a ſirloin of beef, ro Fal 
} M 


„„ 2 
the far, cut it very thin in litile bits, cu mono very fall 
boil az much water or gravy as you 'hluk wil 'c Adee; 
ſcaſon it with a little pepper and i-' G aan Of Taeet 
herbs. Let the water boil, then! . „ita a 700 
piece of butter rolled in Hour, 1: Fun, ain i 
When the fauce is thick and the ar un Kc out the 


_— 


COLO © 
4 rel me ats 


* * = * — — * 7 
To mae a Florentine . Ia 

n by = ” iv Y *2 4% ; ty 4% # 14 * 2 1 a A 3 
. ARI. ( 0 kidue; 8 O01 Veai, 1at 211d alt, and niince them 
very une, thea chop alew heres and put to it, aud add a few 
currants: featon it with cloves, mace, nutmeg, and a little fat, 


bread, a pippiu or co chopped, toine candied lemon, pee 
3 I i I 


17d 
Lou 


x” 5 e e 3 1 _ 3 Og E „„ 

ZOULT OL hne Yolo JI. CgES 9p (al ne, ani lome crimys Ct 
| 

imall, a little ſack, and Orange HNOWEr-Water, Lay a meet 0 

1 41 » 2 } * >= # # 3 f adi 1 p %?? 23 «| 2 * ws ac 

puff paitc at the dtm OL your diſh, and put in the 19H 

erits, and covet: it ah another lheet of Pult-palte. Lace x 


a Yacs Oven, 1cr:pe iugar on the top, and ſerve it un not. 


A Salmagundy. 
T ARE two pickled herrings and bone them, a nandfu! 2 
Pariley, four eggs boiled hard, the white of one rouia 
chicken or {owl ; chop all very fine ſeparately, that 13, tt 


b 
1 

10me lean boiſed ham very ſine, hung- beef or Dutch beet ferep- 

ed, Turn a ſmall China baſon, or deep ſaucer, into your au; 

make {ome butter into the thape of a pine apple, or aur 

hape you pleaſc, and ſet on the top of the balon, or uu 

Jay round your bajon a ring of ſhred parſley, then Whites 


7 
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eggs, then bam, then chicken, then beef, then yolks of eggs, 
then herrings, till you have covered the baſon, and uſed all 
vour ingredients. Garniſh the diſh with whole capers, aud 
pick! es of any ſort you choc fe, chopt fine; or you may leave 
out the butter, nd Pat the ingredients Ons and put a flow er 
of any ſort at the top, or a orig of myrtle. 
Anither ævay. 

MINCE veal or fowl very ſmall, a pickled herring boned 

and picked {mall, cucumber minced ſmall, apples minced 
ral, an onion peeled and minced ſmall, ſome pickled red- 
cabbage chopped ſmall, cold pork m inced mall, or cold duck 
or pigeons minced frnall, boiled parſley chopped fine, celety 
cut imall, the yolks of bard eggs choppcd mall, and the whites 
chopped ſmall, and either lay all the in; gredients by themſelves 
ſcparate on Taucers, or in 55 ps in a | diſh. Diſh them out 
with what pickles you have, and ſliced lemon nicely cut; and 
if you Can get naſtertium- flowers, l. iy them round it. This 
is a ſinc middle diſh for ſupper; but you may always make 
ſalmagundy of ſuch things = you have, according to your 
faacy. The other ſorts you have in the Chapter of Faſts. 


To make lit! P a/tics "gs #7 
TAKE the kidney of a loin of veal cut very fine, with as 


much of the ſat, the yolks of two hard eggs, ſcaſoncd with a 
little ſalt, and half a ſmall nutmeg. Mix them well together, 

then roll it well in a puff-paſte cruſt; make three of it and 
try them nicely in hog's-Jard or butter. 

They make a pretty littie diſh for change. You may put 
in ſome carrots, and a little 0 gar and ſpice, with the juice of 
an orange, and ſometimes apples, firlt boiled and ſweetened, 

witl a little juice of lemon, or any fruit you pleate. 


Petit Puſſies for garniſoing Diſbes. 

JAKE a ſort cruſt, roll it thick, make them about as big 
a5 the bowl of a fpoon, and . an inch deep: take a piece 
of re al, enough to fill the patty, 25 much bacen and beet-ſuet, 

d them all ve ry finc, ſcaton e wich pepper and ſalt, 
aud a little ſweet herbs; put chem into a little ſtew- pan, kcep 
wy ning tem AVORTs ny a few mularooms W lar! I, for 
eizht or te: 


the 1 il fore 4255 5 Colour thera with the yolk ol an egg 


$6553 


e Dake them. Sometimes fill them with oylters for liſh, or 
the 
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the melts of the hh pounded, and ſeaſoned with pepper and 
ſale ; till them with lobſters, or what you fancy They make 
2 line garniſhing, and give a dith a fine look: if for a calf's 
head, the brains fealoned is moſt proper, and ſome with 


be, 
© 7 8. 


190 1 #3 F. 18 H. 


A to boiled ſiſh oa ſorts, you have full directions in the 
Lent 8 apter. Bot here we can fry hh much better, 
i pi nog's lard. 

e always in 8 trying of a, rt of fiſn; firſt, tha: 
you dry your ith very well in a clean cloih, then do your fiſh 
in this manner bent up the volks of two or three eggs, ac- 
cording to Fear qu entity of fiſh ; take a ſmall paſtry y-bruſh, 
and put tna egg on make ſlome crumbs of bread and four 
mixt over the hih, and then fiy it. Let your lte w- pan you 


} 


TY Dd 


fty them in be very nice and clean, and put in as much beef. 
dripping, or tog's-lard, as will Heal cover your ith; and 
be fure it boils befor > you put in your ith. Ler it fry quick, 
and let it be of © Ny ent brown, but not two dark a colour. 
Have your fiſh-ilice A ep and if de is Ocnſion turn it: 
when it is enough, take it up, and ly a (Ourſe Cl: th on a diſh, 
on wiveh ay) vour lich, to drain all the greaſe from it; if you 
fry parſley, do it quick, and take great care to whip it out of 
the pan 2» ſoon as it is Criſp, or it will loſe its hne colour. 
Toke great care that your dripping be very nice and clean. 
You have directions in the eleventh ch apter, how to make it 
ht for uſe, and have it always in readinefs. 

Some love fiſh in better; then you muſt beat an egg fine, 
and dip your fiſh in juſt as you ase going to put it in the 
pin; or as good a batter as any, is a little ale and flour beat up; 
Jail as you arc ready for it, and dip the fiſh, to Iry it. 


* 7 
L5b/ie ace. 


jobſter, take out all the ſpawn, and 


En TOTO : 
brullc it in a mortar very my with a little butter; take als 
tas 
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the meat out of the claws and tail, and cut it in ſwall ſquare 
pieces; put the ſpawn and meat in a ſtew-van with a ſpoon- 
ful of anchovy-liquor, and one ſpoonful of catchup, a blade of 
mace, a piece of a {tick of horſe-raddith, half a lemon, a gill 
of gravy, a little butter rolled in flour, juſt enough to thicken 
it; put in half a pound of butter nicely melted, boil it gently 
up for ſix or ſeven minutes; take out the horſe-raddiſh, mace, 
and lemon, aud ſqueeze the juice of the lemon into the ſauce; 
jul ümmer it up, and then put it in your boats. 


Shrimp Sauce. 

TAKE half a pint of ſhrimps, waſh them very clean, put 
them into a ſlew- pan with a ſpoonful of iſh-lear, or anchovy- 
liquor, a pound of butter melted thick, boil it up for ſive mi- 
nutes, and ſqueeze in half a lemon; toſs it up, and then put 
it in your cups or boats. 


To nale Oy/7 er=Saruce for Fifh. 

TAKE a pint of large oyiters, ſcald them, and then (train 
them'through a fieve, waſh the oy ſters very clean in cold wa- 
tzr, and take the beards off; put them in a ſtew-pan, pour 
the liquor over them, but be careful to pour the liquor gently 
ont of the veſſel you hare ſtrained it into, and you will leave 
all the ſediment at the bottom, which you mult be careful not 
to put into your ſtew-pan ; then add a large ſpoouful of an- 
chovy-lionor, two blades of mace, half a lemon, ſome butter 
rolled in floue, enough to thicken it; then put inhalf a pound 
ol butter, ball it up till the butter is melted; then take out 
the mace and lemon, ſqueeze the lJemon-juice into the ſauce, 
give it a boil up, {cr it all the time, and chen put it into 
Jour boats or baſons. 

N. B. You may put in a ſpoonful of catchup, or a ſpoonful 
of mountain-vine. 


— 7 A 7 0 
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TAKE a pint of gravy, put in an anchovy, take a quarter 
ef a pound of butter rolled in a little flour, and itir all together 
till ic boils. You may add a little juice of a lemon, catchup, 
red-wine, and walnut-liquor, juſt as you picaſe, 

Plain butcer meltcd thick, with a ſyoonſulof walnut pickle, 
or caichup, is good lauce, or anchovy : in ſhort you may put 
as many things as you fancy into ſauce. All other ſauce for 
alh you have in the Lent chapter, 


c 
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To dreſs a Brace of Carp. 

TAK a piece of butter and put into a ſtew-pan, melt it 
and put in a large ſpoonful of flour, keep it itirring till it is 
{mooth ; z then put in a pint of gran and a pint of red. port or 

claret, a little horſe raddith ſcraped, eight cloves, four blades 
of mace, and a dozen corns of ail-fpice, tie them in a little 
linen rag, a bundle of fweet-herbs, half a lemon, three an- 
chovies, a little onion chopped very fine; ſeaſon with pe *Ppers 
falt, and Cayenne pepper, to Y our lik ing; ſtew it for half an- 
Hour, then train it t! rougli a ſicve into the Pp: an you intend t 
Pur \ VOUTr 11 1h in;! tO Ir Cal 5 ve & wel! clean led and! lcaled. then 
Put the fiſh in with the ſauce, and ſtew the em bt. ery gently for 


gent 
half an hour; then tur: , them, and few them fifteen minutes 
longer, put in along en ita your bi ſome truffles and morels 
icalded, ſome pickled muſhrooms, an art \chokv-bottom, and 
about a dozen la args oyiters, Iu” the JUICE of h alf a lemon 
in, ſtew it five minutes; then pu our carp in your dili, and 
pour all the ſauce over, Garuiſh with ſried ſippits, and the 
roe of the tif, done thus: beat the roe up well with the yolks 
of two eggs a liwe four, a little lemon peel chopped line, 
ſome pepper, ſalt, and a little anchovy-liguor 3 have ready a 
pan of bcef-dripping boiling, drop the roe in, to be about as 
big as a _crown-picce, fry it of a light brown, and put it 
round the diſh, with ſome oyſters fried in batter, and ſome 


icraped horſe- raddiſh. 
N. B. Stick your fried ſippits in the fiſh. 


You may fry the carp firit, if you pleaſe, but the above 1s 
the mo? modern Way. 

Or, if you are in a great hurry, while the ſauce is making, 
you may boil the iſh with ſpring-water, half a pint of vine- 
Zar, a little horſe-raddifh, aud bay-leaf; put your fiſh in the 
dich, and pour the dance over. 


79 dreſs Carp au Blue. 


TAKE a brace of carp alive, and gut them, but not wal 
nor ſcale them; tie them to a fiſh drainer, and put them into 
a fiſh kettle, wad pour boiling Vinegar over till they are blue, 
or vou may hoid them down in a fiſh kettle with two forks, 
and another perton pour the vincgac over them: put in a quart 
ol ng Water, a handſul of ſalt, ſome horſe-raddiſh cut in 
HCC bol them gently twenty minutes : put a fiſh-plate in 
tue din, a napkin or That, aud (end them up hot. Garniſh 

* It 
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with horſe-raddiſh. Boil half a pint of cream, and ſweeten it 
with fine ſugar for ſauce in a boat or baſon, 


CHAP. VI. 
Or SOUPS AND BROTHS 


To make flrong Broth for Soup cr Gravy. 


AKE a ſhin of beef, a knuckle of veal, and a ſcrag of 

mutton, put them in five gallons of water ; then let it 
boil up, {kim it clean, and ſcaſon it with fx large onions, 
four good leeks, four heads of celery, two carrots, two tur- 
nips, a bundle of ſweet herds, ſix cloves, a dozen corns of all- 
ſpice, and ſome ſalt; ſkim it very clean, and let it ſtew gently 
for fix hours; then ſtrain it off, and put it by for uſe. 

When you want very ſtrong gravy, take a ſlice of bacon, 
lay it in a {tew-pan ; take a pound of beef, cut it thin, lay it 
on the bacon, ſlice a good piece of carrot in, an onion ſliced, 
a good cruſt of bread, a few ſweet herbs, a little mace, cloves, 
nutmeg, and whole pepper, an anchovy; cover it and ſet it 
en a flow fire five or fix minutes, and pour in a quart of the 
above gravy ;3 cover it cloſe, and let it boil ſoftly till half is 
waited, This will be a rich, high brown ſauce for fifh, fowl, 
er 12700. 


Gravy for N. hite-Sauce. 


TAKE a pound of any part of the veal, cut it into ſmal! 
be boil it in a quart of water, with an onion, a blade of 
Mace, two cloves, and a few whole pepper-corns, Boil it till 
il 18 as rich as you would have it. 


Gravy for Turkey, Fowl, or Rao. 

TAKE a pound of lean bet, cut and hack it well, then 
four it well, put a piece of butter as big as an hen's egg in a 
ſtew-pan; when it is melted, put in your beef, fry it on all 
hides a little brown, then pout in three pints of bolling water, 
and a bundle of ſweet herbs, two or three blades of mace, 
tluee or four cloves, twelve whole pepper-corns, a little bit of 
Carrot, a little piece of cruſt of bread toaſted brown; cover ic 
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126 THE ART OF COOKERY 
cloſe, and let it boil till there is about a pint or leſs ; then 
t.aſon it with ſalt, and ſtrain it oſt. 


* 


6 ravy for a Fel, when ot. have no Mit nom or u . adh. 


TAK the neck, liver, and gizzard, bol them in half a 
pint of water, with a little piece of bread toaſt: 4 brown, alittle 
p -pper ani falt, and a little bit of hyme. Let them boil till 

hare is about a quarter of a pint; thzu pour in half a glaſs 
of rel ine, boil it and {rain it, then bruiſe the liver well] in, 
and ſtrain it again; thicken it with a little piece of butter roll 
ed in Hoher, and it Wl be very good, 

An ov's kidney makes good gravy, cut ail to pieces, and 
boite d with ſpice, &c. as in the foregoing reetipts. 

You have a receipt in the beginning of the book, in the 
Preface, for gravics. 


Vermicel; Sori. 


FA 820 hree quarts of the broth, and one of the grary 
mixed tog ether, a quarter of a pound of vermicelli blanche 


in two quarts of water; put it into the ſoup, boil it up for 
ton minutes, and! aloe with ſalt, if it wants any; put it in 
Fur turen, with a cruſt of a French roll baked, 


Macaroum Soup. 


ene E throe quarts of the ſtrong brqth, and one of tre 
gravy mixed tog ether; take half a pouns of ſmall pipe-mact- 
rant, Bay Lorl it in three quarts of water, with a little butter 
ir) it, till it is tender; then ſtrain it through a ſieve, cut it in 
pieces of avout two inches long, put it in your ſoup, and v0! 
it up for ten minutes, an- then ſend it to table in a tures, 


vith the cruſt of a French roll toaited. 


Sup C i Cj the 

1 ARE a pound of lean ham, and cut it into ſmall bits, 
aneh put at the bottom of a ſtew-pan, then cut a French r0!! 
add but over the ham; take two dozen heads of celery cut 
all, fix onious, two turnips, ous carrot, cut and wathed 
Sry « clean, N cloves; ſour blades of mags, two handfuls of 

* -creftes ; put them all into the ſtew pan, with a pint ot 
2504 broth; cover them cloie, and {weat it ge ently for twenty 
zulnutes, then kill it up with veal broth, and New it four hours 
240 it rongh a ſine eve, or cloth, put it in your pan 7 ain; 
calen 
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ſeaſon it with ſalt and a little Cayenne pepper; give it a ſim- 
mer up, and ſend it to table hot wich ſome French roll 
E toaſted hard in it. Boll a handful of ciciles till tender, in: 
| water, and put in over the bread, 


To make MTuiton or Teal Gray 


| CUT and hack your veal well,, et it on the fire wii waters 
# ſweet herbs, mace, and pepper. Let it boil till it is as good as 
vou would have it, then ſtrain it off. Your fine cooks always, 
i they can, chop a partridge or two, an put into gravics. 


To mike a ſtrong Fiſh Gravy. 


TAKE two or three cels, or any fiſh you have, ſkin or ſcale 
them, gut them and walh them from grit, cut them into little 
pieces, put them into a lauce-pan, cover them with water, 2 
little cruſt of bread toaſted brown, a blade or two of mace, 
and ſome whole pepper, a few {weet herbs, and a very little 
bit of lemon- peel. Let it boil till it is rich and good, then 
have ready a piece of butter, according to your gravy; if a pint, 
as big as a walnut. Melt it in the ſauce- pan, then {Hake in 
a little flour, and toſs it about till it is brown, and then 
ſtrain in the gravy to it Let it boil a few” minutes, and ir 
will be good. 

To make Plum-Porride fer Chniſdnias 

TAKA a leg and ſhin of beef, put them into eight gallons 
of water, and boil! them til! thev are very tender, and when 
the broth is ſtrong ſtrain it out: wipe the pot and put in the 
broth again; then flice fix penny-loares thin, cut off the top 
and bottom, put ſome of the liquor to it, cover it up and let it 
ſrard a quarter of an hour, boil it and train it, and then put ir 
into your pot. Let it boil a quarter of an hour, then put in 
fire pounds of currants, clean waſted and picked ; let them 
boil a little, and put in five pounds of raifins of the ſun, ſtoned, 
and two pounds of prunes, and let them boil till they ſwell; 
then put in three quarters of an ounce of mace, half an ounce 
of cloves, two nutnegs, all of thera beat fine, and mix it 
with a little liquor cold, and put them ina very little while, 
and take off the pot, then put in three pounds of ſugar, a 
little ſalt, a quart of {ack, a quart of ciaret, and the juice of 
two or three lemons. You may thicken with ſago inſtead of 
bread, it you pleaſe; pour them into carthen Pans, and keep 
them ſor uſe, 
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To make Arong Broth 1% keep for Uſe. 
TAKE part of a ley of beef, and the {crag-end of a neck of 


mutton, break the bones in pieces, and put to it as much water 
as will cover it, and a little ſalt; and when it boils, ſkim it 
clean, and put into it a whole onion {tuck with cloves, a bunch 
of ſweet herbs, ſome pepper, and a nutmeg quartered, Let 
theſe boil till the meat is boiled in pieces, and the {trength 
bolled out of it ; {train it out, . keep it for uſe, 


A Craw 7 Soi 


TAKE a gallon of water, and ſet it a-boiling z put in it: 
bunch of ſweet hetbs, thirce or four blades of mace, an onion 
ſtuck with cloves, pepper, and fait; then have about two hun. 
dred craw-hfh, ſave about twenty, then pick the reſt from the 
ſhells ſave the tails whole; beat the body and ſhells in a mor- 
tar, with a pint of peas, green or dry, ſirſt boiled tender in fair 
water; put you boiling water to it, and {train it boiling hot 
through a cloth till you bave all the goodneſs out of it: ell 
over a ſlo fire or itew-hol# have rea dy a French roll cut very 
thin, and let it be very dry, put it to your ſoup, let it ſtew til 
half is waſted, then put a piece of butter as big as an cg g into 
a ſauce-pan, let it ſimmer till it is done making a note ſhake 
in two tea- ipooniuls of ſlour, ſtirring it about, and an onion; 
put in the tails of the {ifh, give them a ſhake round, pu: to 
them a pint of good gravy, let it boil four or five minutes 
iottly, take out the onion, and put to it a pint of the ſoup, 
itir it well together, bruiſe the live ſpawn of a hen lobiter, 
and put it all together, and let it ſimmer very ſoftly a quarter 
of an hour ; fry a French roll very nice and brown, and thx 
twenty craw- fiſh; pour your ſoup into the diſh, and lay ti 
roll in the middle, and the craw-lifh round the diſh. 

Fine ccoks boil a btace of carp and tench, and may be a lov- 
ſter or two, and many r07e «ich thi »s, to make a craw-fill 
{oup ; but the above is zul! as good, and vants no addition. 


Sz” % {1 a _ 
TAKE fix goo! rafters of Jean 0 am. 3 it in the boten 
of a ſtew- pan; then pat over it three pounds of lean beef, and 
? ond * — 

over the beef three ponds of loan veal, fix onions cut in Hices 
two Carrot, and two dufniße liced, two heads of celery, and 
a bund'e 95 west herbs, ix clove s, and two blades ok mace; 
put a or Wat t.at * bottom, diaweit very genthy tilt 


ſticks; 


77 y ⁰ - / d . . oy Wy e 


n 2 * 1 


MADE PLAIN AND EASY. 129 


Aicks, then put in a gallon of boiling water 3 let it ſtew for 
cwo hours, ſeaſon with ſalt, and ſtrain ic off; then have ready 
a carrot cut in ſmall flices of two inches long, and about as 
thick as a gooſe quill, a turnip, two heads of lecks, two 
heads of celery, two heads of endive cut acrols, two cabbage = 
Jettuces cut acrols, a very little ſorrel and chervill ; put them 
in a ſtew-pan, and ſweat them for fifteen minutes gently 3 
then put them in your ſoup, boil it up gently for ten minutes; 
put it in your tureen with a cruſt of French roll, 

N. B. You may boil the herbs in two quarts of water for 
ten minutes, if you like them belt ſo ; your ſoup will be the 
clearer, or you may take one quart of the broth, page 125, 
and one of the fowling gravy, and boil the herbs that are cut 
fine in it for a quarter of an hour. 


A Green Peas-Soup. 


TAKE a knuckle of veal, and one pound of lean ham, cut 
them in thin ſlices, Jay the ham at the bottom of a ſoup- pot. 
the veal upon the ham: then cut ſix onions in ſlices and pur 
on, two or three turnips, two carrots, three heads of celery 
cut ſmall, a little thyme, four cloves, and four blades ot 
mace ; put a little water at the bottom, cover the pot clote, 
and draw it gently, but do not let it ſtick; then put in 6x 
quarts of boiling water, let it ſtew gently for four hours, 
and ſkim it well; take two quarts of green-peas, and ſtew. 
them in ſome of the broth till tender; then ſtrain them of, 
and put them in a marble mortar, and beat them fine, put 
the liquor in, and mix them up (if yon have no mortar, you 
mult bruiſe them in the beſt manner you can): take a tammy, 
or a fine cloth, and rub them through till you have rubbed alt 
the pulp out, and then put your ſoup in a clean pot, with half 


a pint of ſpinach juice, and boil it up for fifteen minutes; 


leaſon with falt and a little pepper: if your ſoup is not thick 
enough, take the crumb ot a French roll, and boil it in a 
little of the ſoup, beat it in the mortar, and rub it througit 
your tammy or cloth; then put it in your ſoup, and boil it 
up; then put it in your tureen, with dice of bread toaſtre 


very hard | 

| Another May to make Green Peas. Soup. 

TAKE a gallon of water, make it boil z then put in fx 
tons, four turnips, two carrots, and two heads of celery cut 
n Bices, four cloves, four blades of mace, four eabbage let- 
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tuces cut ſmall, ſtew them for an hour; then ſtrain it of 
and put in two quarts of old green-peas, and boil them in the 
liquor till tender; then beat or bruiſe them, and mix then 
up with the broth, and rub them through a tammy or clot 
and put it in a clean pot, with half a pint of ſpinach juice 
and boil it up fifreen minutes, ſeaſon with pepper and faltt 
your liking ; then put your ſoup in your turecn, with mal 
dices of bread toaſted very hard. 


A Peas-Soup for Minter. 


TAKE about four pounds of lean beef, cut it in mz! 
pieces, about a pound of lean bacon, or pickled pork, ci: 
on the fice with two gallons of water, let it boil, and ſkim: 
well; then put in ix onions, two turnips, one Carrot, an( 
four heads of celery cut ſmall, and put in a quart of ſplit- pes 
boil it gently for three hours ; then ſtrain them through; 
eve, and rub the peas well through; then put your ſoupin; 
clean pot, and put in ſome dried mint rubbed very fine t 
powder, cut the white of four heads of celery, and two tur. 
nips in dices, and boil them in a quart of water for fifter 
minutes; then ſtrain them off, and put them in your fouy, 
take about a dozen of ſmall raſhers of bacon fried, and put 
them into your ſoup, feaſon with pepper and ſalt to your lik 
ing, boil it up for fifteen minutes; then put it in your tureen, 
with dices of bread fried very criſp. 


Another IT ay to make it. 


WHEN you boil a leg of pork, or a good piece of beef, ſut 
the liquor. When it is cold take off the fat; the next dy 
boil a leg of mutton, fave the liquor, and when it is cold 
take off the far, ſet it on the fire, with two quarts of peas. 
Let them boil till they are tender, then put in the pork of 
beet liquor, with the ingredients as above, and let it boiltil 
it is as thick as you would have it, allowing for the boiling 
again; then {train ic off, and add the ingredients as abore. 
You may make your ſoup of veal or mutton gravy if you plcaſe, 
that is according to your fancy. 


A he 11 So. 


TAKE halſ̃ a hundred of chefnuts, pick them, put them in 
an earthen pan, and ſet them in the oven half an hour, 0 
roaſt them gently over a ſlow fire, but take care they do not 


burn; then peel them, and ſet them to ſtew in a quart of por 
6%) 
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beef, veal, or mutton broth, till they are quite tender. In 
the mean time, take a piece or ſlice of ham, or bacon, a pound 
of yeal, a pigeon beat to pieces, a bundle of ſweet herbs, an 
onion, alittle pepper and mace, and a piece of carrot; lay the 
| bacon at the bottom of a ſtew-pan, and lay the meat aad 19- 
gredients at top. Set it over a flow fire till it begins to ſtick 
to the pan, then put in a crult of bread, and pour in twa 
| quarts of broth. Let it boil ſoftly till one third is waſted ; 
then ſtrain it off, and add to it the cheſnuts. Seaſon it with 
| {alt, and let it boil till it is well taſted, ſtew two pigeons in 
it, and fry a French roll criſp ; lay the roll in the middle of 
| the diſh, and the pigeons on each fide ; pour in the ſoup; 
and ſend it away hot. 


Hare Soup. 


TAKE and cut a large hare into pieces, and put it into an 
earthen mug, with three blades of mace, two large onions, 2 
little ſalt, a red-herring, half a dozen large morels, a pint of 
red wine, and three quarts of water; bake it three hours in à 


boiled four ounces of French barley, and put in; juſt ſcald 
the liver and rub it through a ſieve with a wooden ſpoon ; 

put it into the ſoup, ſet it over the fire, and keep it ſtirring, 

but it muſt not boil, Send it up with ctifp bread in it. 


Soup d la Reine 


TAKE a pound of lean ham and cut it ſmall, and put it at 
the bottom of a ſoup- pot; cuta knuckle of veal into pieces aud 


put in, and an old towl cut in pieces; put three blades of 


nlace, four onions, ſix heads of celery, two turnips, one cars 
rot, a bundle of ſweet herbs waſhed clcan ; put in half a pant 
of water, and cover it cloſe, and ſweat it gently for half an 
hour, but be careſul it don't burn, for that will ſpoil it ; then 
pour in boiling water enough to cover it, and let it ſtew till 
al! the goodneſs is out, then {train it into a clean pan, and 
let it ſtand half an hour to ſettle, then ſkim it well, and 
Pour it off the ſetilings into a clean pan; boil half a pint of 
cream, and pour upon the crumb of a halſpenny roll, and 
petitloke well, Take half a pound of almonds, blanch them, 
pud beat them in a marble mortar as fine as you can, putting 
pow and then a little cream to keep them from oiling; 
ake the yolks of fix hard eggs, and the roll and cream, and put 
o the almonds, and beat them up together in your breih; rub 
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quick oven, and then ſtrain it into a ſtew- pan; have ready 
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it through a fine hair ſieve or cloth till all the goodneſs is rab. 
bed through, and put it into a ſtew- pan; keep ſtirring it til 
it boils, and {kim off the troth as it riſes. Seaſon with (alt 


and then pour it into your tureen, with three ſlices of French 
roll criſpt octore the fire. 


To nate Mutton- Broth. 


TAKE a neck of mutton about fix pounds, cut it in two, hi 
the ſcrag ia a g-ilon of water, ſkim it well, then put in a lit; 
bundle of ſweet herbs, an onion, and a good cruſt of brex 
Let it boil an hour, then put in the other part of the mutton, 
2 turnip or two, ſome dried marigolds, a few cives choppel 
fine, alitic parftcy chopped ſmall, then put theſe in, about! 
quarter of an hour before your broth is enough. Seafon it with 
lalt; or you may put in a quarter of a pound of bacrley or ric 
at firſt. Some love it thickened with oatmeal, and ſome wit 
bread ; and fome love it ſeaſoned with mace, inſtead of (we: 
herbs and onion. All this is fancy, and different plates, | 
vou boi turnips for ſauce, do not boil all in the pot, it miks 
the broth too ſtrong of them, but boit them in a ſauce-pa, 


Beef- Breath. 

TARYE a leg of beef, crack the bone in two or three part 
wath it clean, put it into a pot with a gallon of water, ſkim! 
well, then put in two or three blades of mace, a little bund! 
of parfley, and a good crult of bread. Let it boil till the bet 
33 Quite tender, and the finews. Toaſt tome bread and cu 


it in dice, and put it in your tureen ; lay in the meat, al! 
pour the ſoup in. 


To make Scotch Bauley-Broth. 


TAKE a leg of beef, chop it all to pieces, boil it in thre 
gallons of water with a piece of carrot and « cruſt of bread, ti 
it is half boiled away; then ſtrain it off, and put it into i 
pot again with half a pound of barley, four or five heads 
cclety waſhed clean and cut ſmall, a large onion, a bundled 
ſxcet herbs, a little parſley chopped ſmall, and a few mit 
colds, Let this boil an hour. Take a cock, or a large fo. 
cleun picked and waſhed, and put into the pot; boilit til b 
is quite good, then ſcaſon with ſalt, and ſend to tube, 
w towl in the middle. This broth is very good without 
. Fake out the onion and ſweet herbs before jt 
j<nd it to table. | 

£111 make this broth with a ſheep's head inſtead of a 1 6 
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beef, and it is very good; but you muſt chop the head all to 
pieces. be thick flan! (about fix pounds to fx quarts of 
water) makes good broth ; then put the barley in with the 
weat, firlt (Kim it well, boll it an hour very ſofdy, then put 
in the above ing: edtents, with turnips and carrots clean [crap- 
© and pared, and cut in Jitile pieces. Boll all together ſoft- 
„till the broth is very good; then ſeaſon it with ſalt, and 
ditto table, with che beef in the middle, turnips and car- 
-ots round, aud pour the broth over all. 


To make Hudye-Podge. 


TAKE a piece of beef, fat and lean together, about a 
pound ot vral, a pound of ſcrag of mutton, cut all into little 
pieces, {ct it ou the fire, with two quarts of water, an ounce of 
boricy, an onion, little hum ile of ſweet herbs, three or four 
heads of celery wathed clean and cut ſmall, a little mace, two 
or three cloves, ſome whole pepper, tied all in a muſlin rag, 
and put to the meat three turnips pared and cut in two, a large 
carrot ſcraped clean and cut in hx pieces, a little lettuce cut 
ſmall, put all in the pot and cover it cloſe. Let it ſtew very 
ſoftly over a flow fire five or fix hours; take out the ſpice, 
ſweet herbs, and onion, and pour all into a ſoup-difh, and 
ſend it to table; firſt ſeaſon it with ſalt. Half a pint of 
gteen peas, when it is the ſeaſon for them, is very good. If you 
let this boil faſt, it will waſte too much; therefore you cannot 
do it too flow, if it does but ſimmer. All other ſtæws you have 
in the foregoing chapter ; and ſoups in the chapter of Lent. 


Hodge-Podge of Mutton. 


TAKE a neck of mutton of about fix pounds, cut about 
two pounds of the beſt end whole, cut the reſt into chops, 
put them into a ſtew-pau or little pot; put in two large onions 
whole, two heads of ceiery, four turnips whole, a Carrot cut 
in pieces, a ſmall ſavoy or cabbage, all waſhed clean; ſtew 
it gently till you have drawn all the gravy out, but be 
ſure it don't burn; put in about three quarts of boiling 
water, and let it ftew gently for three hours; put in a ipoon- 
ful of browning, end ſceſon it with ſalt; mim off all the fat 
clean. Put your meat in a {oup-diſh, and put the herbs over, 
and pour the ſoup over all. Garniſh with toaſted ſippets. 
You put only the beſt end, and leave out the chops. 


Partridge Ssup. 
TAKE 7 ct 
two large old partridges, ſkin them and cut them 


imo pieces, with three or four ſlices of ham, a little celery, - 
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and three large onions cut in ſlices; fry them in butter 
till they are brown ; be ſure not to burn them ; then put them 
to three quarts of boiling water, with a few pepper corns, and 
a little ſalt; ſtew it very gently for two hours, then ſtrain it, 
and put ſome ſtewed celery and fried bread. Serve it up hot 
* in a tureen. 


| To make Portable Soup. 


TAKEtwolegsof beef, ofabout fiſty pounds weight, take of 
all the ſkin and fat as well as you can, then take all the meat and 
ſine ws clean from the bones, hicli meat put into a large pot, 
| | and put to it eight or nine gallons of ſoft water; firſt makeit 
boil, then put in twelve anchovies, an ounce of mace, a quar- 
ter of an ounce of cloves, an ounce of whole pepper black and 
white together, fix large onions peeled and cut in two, a little 
bundle of thyme, ſweet marjoram, and winter-ſavory, the dry 
| hard cruſt of a two-penny loaf, ſtir it all together and cover it 
\Þ cloſe, lay a weight on the cover to keep it cloſe down, and let 
| + it boil foftly for eight or nine hours, then uncover it, and ſtir 
| 4 it together; cover it cloſe again, and let it boil till it is a very 

[4 rich good jelly, which you will know by taking a little out 
| now and then, and letting it cool. When you think it isa 

7 thick jelly, take it off, ſtrain it through a coarſe hair bag, and 
1 preſs it hard; then ſtrain it through a hair ſieve into a large 
| earthen pan; when it is quite cold, take off the ſcum and fat, 


and take the fine jelly clear from the ſettlings at bottom, and 
then put the jelly into a large deep well tinned ſtew-pan. Set 
it over a ſtove with a flow fire, keep ſtirring it often, and take 
great care it neither {ticks to the pan or burns. When you 
nnd the jelly very {tiff and thick, as it will be in lumps about 
the pan, take it out, and put it into large deep china-cups, 
or well-glazed earthen-ware. Fill the pan two-thirds full of 
water, and when the water boils, ſet it in your cups. Be ture 
no water gets into the cups, and keep the water boiling ſoft!y 
all the time till you find the jelly is like a ſtiff glue; take out 
the cups, and when they are cool, turn out the glue into a 
coarſe new flannel. Let it lay eight or nine hours; and then put 
it into the ſun till it is quite hard and dry. Put it into tn 
boxes, with a piece of writing paper between each pieee, and 

keep them in a dry place. | 
V\ hen you uſe it, pour boiling water on it, and tirit all 
the time till it is melted. Seaſon with lalt to your palate, 
pie ce as big as a large walnut will make a pint of water ws 
| rich ; 
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nb; but as to that you are to make it as good as you pl-aſe ; 
it for ſoup, fry a French roll and lay it in the middle of the 
* diſh; and when the glue is diſſolved in the water, give it a 
bol, and pour it into a diſh. If you chuſe it for change, you 
may boil either rice or barley, vermicelli, celery cut ſmall, or 
| truffles or morels; but let them be very tenderly boiled in the 
| water before you ſtir in the glue, and then give ic a boil all 
together. You may, when you would have it very fine, add 
E force meat balls, cock's-combs, or a palate boiled very tender, 
and cut into little bits; but it will be very rich and good 
E without any of theſe ingredients. 

Il for gravy, pour the boiling water on to what quantity you 
| think proper; and when it is difſolved, add what ingredients 
vou pleale, as in other ſauces. This is only in the room of a 
nich good gravy. You may mak: your fauce either weak or 
{lrong, by adding more or leſs; or you may make it of veal, 
or of mucton the ſame way. | 


| RULES to be obſerved in making SOUPS or BROTHS. 


FIRST take great care the pots or ſauce- pans and covers be 

very clean and free from ail greaſe and ſand, and that they be 
| well-tinned, for fear of giving the broths or ſoups any braſſy 
| talte. If you have time to ſtew as ſoftly as you can, it will 
both have a finer flavour, and the meat will be tenderer. But 
then obſerve, when you make ſoups or broths for preſent uſe 
| if it is to be done ſoftly, do not put much more water than 
you intend to have ſoup or broth; and if you have the con- 
vemence of an earthen pan or pipkin, ſet it on wood embers 
till it boils, then ſkim it, and put in your ſeaſoning ; cover 
it cloſe, and ſet it on embers, ſo that it may do very ſoſtly 
er ſome time, and both the meat and broths will be delicious. 
You muſt obſerve in all broths and ſoups that one thing does 
not tate more than another ; but that the taſte be equal, and 
it has a fine agreeable reliſh, according to what you deſign it 
{ for; and you mult be ſure, that all the greens and herbs you 
put in be cleaned, waſhed, and picked. 
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* 


CHAP. VII. 
OF PUD DIN GS. 


An Oat-Pudding to bake. 


Foatsdecorticated take two pounds, and new milk enougk 

to drown it, eight ounces of raiſins of the fun ſtoned, 

an cqual quantity of currants neatly picked, a pound of ſweet 
ſuet finely ſhred, fix new laid eggs well beat: ſeaſon with 
nutmeg, beaten ginger, and ſalt; mix it all well together: 
it will make a better pudding than rice. 


To make a Calf *s- Foot Pudding. 


TAKE of calves feet one pound minced very fine, the ft 
and the brown to be taken out, a pound and an half of ſuet, 
pick off all the ſkin and ſhred it ſmall, ſix eggs, but half the 
whites, beat them well, the crumb of a halfpenny rol! grated, 
a pound of currants, clean picked and waſhed, and rubbed ina 
cloth; milk, as much as will moiſten it with the eggs, a hand- 
ful of fiour, a little ſalt, nutmeg, and ſugar, to ſeaſon itt: 
your taſte, Boil it nine hours with your meat; when it 
done, lay it in your diſh, and pour melted butter over it, | 
is very good with white-wine and ſugar in the butter. 


To make a Piih Pudding. 


TAKE a quantity of the pith of an ox, and let it liel 
night in water to ſoak out the blood; the next morning {tap 
it ut of the ikin, and beat it with the back ofa ſpoon in oranges 
water e till it is as fine as pap ; then take three pints of thick 
crcam, and boil in it two or three blades of mace, a nutmeg 
quartered, a ſtick of cinnamon; then take half a pound ofthe 
beſt Jordan almonds, blanched in cold water, then beat then 
Wit Fa little of the cream, and as it dries put in more cream; 
and when they are all beaten, ſtrain the cream ſrom them tothe 

uh; then take the yolks of ten eggs, the white of but tue, 
47 them very well, and put them to the ingredients: takes 
tycontul of grated bread, or Naples biſcuit, mingle all theſe to- 
gether, with half a pound of fine ſugar, and the marrow of four 
4arge bones, ard a little falt; fill them in a {mall ox or * 
5 ou 
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guts, or bake in a diſh, with a puff - paſte under it, and round 
the edges. 


To make a Marroꝛo- Pudding. 


TAKE a quart of cream or milk, and a quarter of a pound 
of Naples biſcuit, put them on the fire in a ſtew-pan, and 
boil them up; then take the yolks of eight eggs, the whites of 
four beat up very fine, a little moiſt ſugar, ſome marrow chop- 
ped; mix all well together, and put them on the fire, keep it 
ſtirring till it is thick, then take it off the fire and keep ſtirring 
it till it is cold; when it is almoſt cold, put in a ſmall glaſs of 
brandy, one of ſack, and a ſpoonful of orange flower water ; 
then have ready your diſh rimmed with puff -paſte, put your 
ſtuff in, ſprinkle ſome currants that have been well waſhed in 
cold water, and rubbed clean in a cloth, ſome marrow cut in 
ſlices, and ſome candied lemon, orange, and citron, cut in 
ſhreds, and ſend it to the oven ; three quarters of an hour 
will bake it: ſend it up hot. 


A boiled Suet- Pudding. 


TAKE a quart of milk, four ſpoonfuls of flour, a pound 
of ſuet ſhred ſmall, four eggs, one ſpoonful of beaten ginger, 
a tea ſpoonful of ſalt ; mix the eggs and flour with a pint of 
the milk very thick, and with the ſeaſoning mix in the reſt of 
the milk and ſuet. Let your batter be pretty thick, and boil 
it two hours. | 


A boiled Plum- Pudding. 


TAKE a pound of ſuet cut in little pieces, not too fine, « 
pound of currants, and a pound of raiſins ſtoned, eight eggs, 
half the whites, half a nutmeg grated, and a tea-ſpoonful of 
beaten ginger, a pound of flour, a pint of milk; beat the eggs 
brit, then half the milk, beat them together, and by degrees 
ſtir in the flour, then the ſuet, ſpice, and fruit, and as 


much milk as will mix it well together very thick. Boil it 
five hours, 


A Hunting-Pudding. 


TAKE ten eggs, the whites of ſix, and all the yolks, 
beat them up well with half a pint of cream, fix ſpoonfuls of 
flour, one pound of beef ſuet chopped ſmall, a pound of 
currants well waſhed and picked, a pound of jar raiſins ſtoned 
and chopt ſmall, two ounces of candied citron, orange, and 
lemon ſhred fine, put two ounces of gne ſugar, a ſpoonjul es 
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roſe water, and a glaſs of brandy, half a nutmeg prated ; mir 
all well together, tie it up in a cloth, and boil it four hours, 
be ſure to put it in when the water boils, and keep it boiling 
all the time ; turn 1t out into a dith, and garniſh with powder 
ſugar. 


A Yorkſhire Pudding. 


TAKE a quart of milk, and five eggs, beat them up wel 
together, and mix them with flour till jt is of a good pan- 
cake batter, and very ſmooth ; put in a lite ſalt, ſome gratel 
nutmeg and ginger ; butter a dripping or frying pan, and pr: 
it under a piece of beef, mutton, or a loin of veal, that; 
roaſting, and then put in your batter, and when the top-(ide 
38 brown, cut it in ſquare pieces, and turn it, and then let the 
under- ſide be brown; then put it in a hot diih as clean of f: 
as you can, and ſend it to table hot. 


Fermiccili Pudding. ; 

TAKE a quarter of a pound of vermicelli, and boil it in 1 
pint of milk till it is tender, with a ſtick of cinnamon, then 
take out the cinnamon, and put in half a pint of cream, 
quarter of a pound of butter melted, a quarter of a pound of 
ſugar, with the yolks of four eggs well beat; put it in a dill 
with, or without paſte round the rim, and bake it three quarters 
of an hour; or if you like it for variety, you may add half a 
pound of currants clean waſhed and picked, or a handſul of 
marrow chopped fine, or both. 


A Stcak Pudding. 


MAKE a good cruſt, with ſuet ſhred fine with flour, and 
mix it up with cold water. Seaſon it with a little ſalt, and 
make a pretty {tit cruſt, about two pounds of ſuet to a quarter 
of a peck of flour. Let your ſteaks be either beef or mutton, 
well ſeaſoned” with pepper and ſalt, make it up as you do an 
apple-pudding, tie it iu a cloth, and put it into the water boi 
ing. If it be a large pudding, it will take five hours; if a 
ſmall one, three hours. "This is the beſt cruſt for an apple- 
pudding. Pigeons eat well this way. 


* | Suct Dumplings. 


\ TAKE a pint of milk, four eggs, a pound of ſuet, and 3 


pound of currants, two tea-ſpoonfuls of ſalt, three of ine. 
3 | ; Ts 
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get take half the milk, and mix it like a thick batter, then put 
| the eggs, and the ſalt and ginger, then the reſt of the milk by 
| degrees, with the ſuet and currants, and flour, to make it like 
| light paſte. When the water boils, make them in rolls as 
big as a large turkey's egg, with a little flour; then flat them, 
and throw them into boiling water. Move them ſoftly, that 
* they do not ſtick together; keep the water boiling all the time, 
and half an hour will boil them. 


An Oxford Pudding. 


A quarter of a pound of biſcuit grated, a quarter of a pound 
| of currants clean waſhed and picked, a quarter of a pound of. 
| {vet ſhred ſmall, half a large ſpoonful of powder-ſugar, a very 
| little ſalt, and ſome grated nutmeg ; mix all well together, 
| then take two yolks of eggs, and make it up in balls as big as 
> aturkey's egg. Fry them in freſh butter of a fine light brown; 
ſor ſauce have melted butter and ſugar, with a little ſack or 
white wine. You muſt mind to keep the pan ſhaking about, 
that they may be all of a fine light brown. 

| All other puddings you have in the Lent chapter. 


| RULES to be obſerved in making PUDDINGS, &c. 


| IN boiled puddings, take great care the bag or cloth be very 
clean, not ſoapy, but dipped in hot water, and well floured. 
| Ifabread-pudding, tie it looſe; if a batter-pudding, tie it cloſe; 
| and be ſure the water boils when you put the pudding in, and 
| you ſhould move the puddings in the pot now and then, for 
| fear they ſtick, When you make a batter pudding, firſt mix 
| the flour well with a little milk, then put in the ingredients 
| by degrees, and it will be ſmooth and not have lumps ; but 
| for a plain batter-pudding, the beſt way is to ſtrain it through 
| 2 coarſe hair ſieve, that it may neither have lumps, nor the 
| treadles ofthe eggs: and for all other puddings, ſtrain the eggs 
| When they are beat. If you boil them in wooden bowls, or 
china-diſhes, butter the inſide before you put in your batter ; 


| and for all baked puddings, butter the pan or diſh before the 
| pudding is put in, 
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CH: AF. VII. 
QOfT-PIES. 


To make a vcry fine fweet Lamb er Veal Pie. 


E AS ON yourlamb with ſalt, pepper, cloves, mace, an! 

nutmeg, all beat fine, to your palate, Cut your lamb 6 
veal into little pieces; make a good puſi-palte cruſt, lay it in. 
to your diſh, * lay in your meat, ſtrew on it ſome ſtone! 
raiſins and currants clean waſhed, and ſome ſugar : then la 
on it ſome force- meat balls made ſweet, and in the ſummer 
ſome artichoke-bottoms boiled, and ſcalded grapes in the win. 
ter. Boil Spaniſh potatoes cut in pieces, candied citron, cu. 
died orange, and lemon-peel, and three or four blades ot 
mace z put butter on the top, cloſe-up your pie, and bake it. 
Have ready againſt it comes out of the oven, a caudile mite 
thus: take a pint of white-wine, and mix in the yolks of three 
eggs, ſtir it well together over the fire, one way all the time, 
till it is thick: then take it off, ſtir in ſugar enough to ſweeten 
it, and ſqueeze in the juice of a lemon; pour it hot into 
your pie, ard cloſe it up again. Send it hot to table. 


A ſavoury Feal Pie. 

TAKE a breaſt of veal, cut it imo pieces, ſeaſon it wic 
pepper and fait, Jay it all into your cruſt, boil ſix or eight eggs 
hard, take only the yolks, put them into the pie here and 
there, fill your diſh almoſt full of water, put on the lid, aud 
bake it weil, or you may put ſome force- meat balls in. 


To make a ſavoury Lamb or Feal Pic. 

MAKE a good puti-paſte cruſt, cut your meat into pieces 
ſeaſon it to your palate with pepper, ſalt, mace, cloves, nd 
7.utmeg finely beat; lay it into your cruſt with a few lamb— 
ſtones and (weetbreads ſeaſoned as your meat, alſo ſome oyſteis 
and force-meat balls, hard yolks of eggs, and the tops of alpart- 
gus two inches long, firſt boiled green; put butter all over th! 
pic. put on the lid, and ſet it in a quick oven an hour anda 
half, and then have ready the liquor, made thus: take a pint 
of gravy, the oyſter liquor, agill of red-wine, and a little grated 
7ptmcy ; mix all together with the yolks of two or three egg 
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beat, and keep it ſtirring one way all the time. When it boils, 
pour it into your pie ; put on the lid again. Send it hot to 
table, You mult make liquor according to your pie. 


To make a Calf" s-Foot Pie. 


FIRST ſet your calf's feet on in a ſauce-pan, in three quarte 
of water, with three or four blades of mace; let them boil 
ſoftly till thers. is about a pint and a half, then take out your 
feet, {train tae liquor, and make a good cruſt ; cover your 


diſh, then pick off the fleth from the bones, lay half in the diſh, 
ſtrew half a pound of currants clean waſhed and picked over, 


and half a pound of raifins ſtoned ; lay on the reſt of the meat, 
then ſkim the liquor, ſweeten it to the palate, and put in half 
a pint of white-wine z pour it into the diſh, put on your lid, 
and bake it an hour and a half. 


To make an Oltve- Pie; 


MAKE your cruſt ready, then take the thia collops of the 
beſt end of a leg of veal, as many as you think will fill your pie, 
hack them with the back of a knife, and ſeaſon them with ſalt, 
pepper, cloves, and mace : wafh over your collops with a bunch 
of feathers dipped in eggs, and have in readineſs a good hand- 
ful of ſweet herbs hired mall. The herbs muſt be thyme, 
parſley, and ſpinach, the yolks of eight hard eggs minced, and 
a ſew oylters parboiled and chopped, ſome beef- ſuet ſhred 
very fine ; mix theſe together, and {trew them over your col- 
tops, then ſprinkle a little orange-flower water over them, roll 
the collops up very cloſe, and lay them in your pie, ſtrewing 
the ſeaſouing over what is left, put butter on the top, and cloſe 
your pie, When it comes out of the oven, have ready ſome 
gravy hot, with one anchovy diſſolved in the gravy ; pour it 
io boiling hot. You may put in artichoke-bottoms and cheſ- 


nuts, if you pleaſe. You may leave out the orange-flower 
water, if you dv not like it. 


To ſeaſon an Egg-Pie. 

BOIL twelve eggs hard, and ſhred them with one pound of 
beef-ſuet, or marrow ſhred tine. Seaſon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean 
waſhed and picked, two or three ſpoonfuls of cream, and a 
little ſack and roſe-water mixed all together, and fill the pie. 


When it is baked, {tir in half a pound of freſh butter, and the 
juice of a lemon, | ; 
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To make a Mutton- Pie. 


TAKE a loin of mutton, take off the ſkin and fat of the in, 
ſide, cut it into ſteaks, ſeaſon it well with pepper and alt ty 
your palate. Lay it into your cruſt, fill it, pour in as much 


water as will almoſt fill the diſh z then put on the cruſt, and 


A Beef- Steak Pie. | 
TAKE fine rump ſteaks, beat them with a rolling-yin, i. 
then ſeaſon them with pepper and ſalt, according to your ol 
palate. Make a good cruſt, lay in your ſteaks, fill your diſh, 5 
then pour in as much water as will half fill the diſh. Put ou it 
the cruſt, and bake it well. c 


Ham- Pie. 


v 
TAKE ſome cold boiled ham, and flice it about half a : 

inch thick, make a good cruſt; and thick, over the diſh, and : 

lay a layer of ham, ſhake a little pepper over it, then take « 

large young fowl clean picked, guued, waſhed, and ſinged; 

Pur a little pepper and ſalt in the belly, and rub a very little 

ſalt on the outſide ; lay the fow! on the ham, boil ſome eggs 

hard, put in the yolks, and cover all with ham, then {hake 5 

ſome pepper on the ham, and put on the top- cruſt. Bake it : 

well, have ready when it comes out of the oven ſome very ; 

rich beef gravy, enough to fill the pie ; lay on the cruſt again, 

and ſend it to table hot. If you put two large fowls in, they 

will make a fine pie; but that is according to your company, ; 

more or leſs. The larger the pie, the finer the meat cats. 

The cruſt muſt be the ſame you make for a veniſon-paſty. 

You ſhould pour a little ſtrong gravy into the pie when you 

make it, juſt to bake the meat, and then fill it up when it 

comes out of the oven, Boil ſome truffles and morels and 

put into the pie, which is a great addition, and ſome treth 

muſhrooms, or dried ones. 


To mate a Pigeon-Pie. 


MAKE a puff. paſte cruſt, cover your dith, let your pigeons 
be very nicely picked andcleaned, ſcaſon them with pepper aid 
falt, and put a good piece of fine freth butter, with pepper and 
falt in their bellies; lay them in your pan, the necks, giz- 
zards, livers, pinions, and hearts, lay between, with the yolk 


ef a hard egg and bect-lteak in the middle; put as much war 
| x ten 
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ter as will almoſt fill the diſh, lay on the top cruſt, and bake 
it well. This is the beſt way to make a pigeon- pie; but the 
French fill the pigeons with a very high force- meat, and lay 
force-meat balls round the inſide, with aſparagus-tops, arti- 
| choke-bottoms, muſhrooms, truffles and morels, and ſeaſon 
nigh; but that is according to different palates. | 


To make a Giblet Pie. 


TAKE two pair of giblets nicely cleaned, put all but the 
vers into a ſauce- pan; with two quarts of water, twenty corns 
| of whole pepper, three blades of mace, a bundle of ſweet- 
| herbs, and a large onion ; cover them cloſe, and let them 
ſtew very ſoftly till they are quite tender, then have a good 
cruſt ready, cover your diſh, lay a fine rump ſteak at the bot- 
tom, ſeaſoned with pepper and ſalt; then lay in your giblets 
with the livers, and ſtrain the liquor they were ſtewed in. 
| Seaſon it with ſalt, and pour into your pie; put on the lid, 
aud bake it an hour and a half. 


To make a Duc Pic. 


MAKE a puff- paſte cruſt, take two ducks, ſcald them and 
make them very clean, cut off the feet, the pinions, the neck, 
and head. all clean picked and ſcalded, with the gizzards, li- 
vers and hearts; pick out all the fat of the inſide, lay a cruſt 
all over the diſh, ſeaſon the ducks with pepper and falt, inſide 
and out, lay chem in your diſh, and the giblets at each end 
ſeaſoned z put in as much water as will almoſt fill the pie, lay 
on the crult, and bake it, but not too much. 


To make a Chicken-P:e. 


MAKE a puſF-paſte cruſt, take two chickens, cut them to 


pieces, ſeaſon them with pepper and ſalt, a little beaten mace, 
lay a force-meat made thus round the {ide of the diſh :; take 
half a pound of veal, half a pound of ſuct, beat them quite 
fine in a marble mortar, with as many crumbs of bread 
leaſon it with a verylittle pepper and ſalt, an anchovy with the 
liquor, cut the anchovy to pieces, a little lJemon-pecl cut very 
ine and ſhred ſmall, a very little thyme, mix all together with 
| tlie yolk of an egg; make ſome into round balls, about twelve, 
the reſt lay round the diſh. Lay in one chicken over the bot- 
tom of the diſh, take two ſweetbreads, cut them into five or 
lix pieces, lay them all over, ſeaſon them with pepper and 
lalt, ſtrew over them half an ounce of truſſies and mores, 
* 0 
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two or three artichoke-bottoms cut to pieces, a few cocks. 
combs, 1i you have them, a palate boiled tender and cut 
pieces; then lay on the other part of the chicken, put half; 
pint of water in, and cover the pie; bake it well, and when 
comes out of the oven, fill it with good gravy, lay it on the 
cruſt, and ſend it to table. 


To make a Cheſhire PorkePie. 


TAKE a loin of pork, ſkin it, cut it into ſteaks, ſeaſon it 
with ſalt, nurmeg, and pepper; make a good cruſt, lay a layer 
of pork, then a large layer of pippins pared and cored, : 
little ſugar, enough to ſweeten the pie, then another laye: 
of pork z put in half a pint of white-wine, lay ſome butter 
on the top, and cloſe your pie. It your pie be large, it wil 
take a pint of white-wine. 


To make a Devonſhire $quad-Pie. 


MAKE a good cruſt, cover the diſh all over, put at th: 
bottom a layer of ſliced pippins, then a layer of mutton-lteaky 
cut from the loin, well ſeaſoned with pepper and ſalt, then 
another layer of pippins ; peel ſome onions and flice them 
thin, lay a layer all over the apples, then a layer of mutton, 
then pippins and onions, pour in a pint of water; fo clok 
your pie and bake it. 


To make an Ox-Cheek- Pte. 


FIRST bake your ox-cheek as at other times, but not tos Wi | 
much, put it in the oven over night, and then it will be realy WF 1 
the next day; make a fine puſt-palte cruſt, and let your five 2 
and top cruſt be thick; let your diſh be deep to hold a g Bl : 
deal of gravy, cover your diſh with cruſt, then cut off all tic WF 
fleſh, kernels, and fat of the head, with the palate cut in pieces; Wi y 
cut the meat into little pieces as you de for a hafh, lay ini Wi | 
meat, take an ounce of truffles and morels and throw then . 
over the meat, the yolks of (ix eggs boiled hard, a gill of pics WF | 
led muthrooms, or ſreſh ones ate better, if you have them; Wi 
put in a good many force- meat balls, a few artichoke buttons  . 


and aſparagus-tops, if you have any. Seaſon your pie wil 
pepper and ſalt to your palate, and fill the pie with the gra 
it was baked in. If the head be rightly ſcaſoned when it comes 
out of the oven, it will want very little more; put on the li, 
and bake it. When the cruſt is done, your pie will be encugb. 


To 
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To make a Shropſhire Pie. 


FIRST make a good puff paſte cruſt, then cut two rabbits 
to pieces, with two pouuds of fat pork cut into little pieces; 
| ſeaſon both with pepper and falt to your liking, then cover 
| your diſn with cruſt, and lay in your rabbits, Mix the pork 
| with them, take the livers of the rabbits, parboil them, and 
| heat them in a mortar, with as much fat bacon, a little ſweet 
© herbs, and ſome oyſters, if you have them. Seaſon with pep- 
| per, falt, and nutmeg ; mix it up with the yolk of an egg, 
and make it into balls. Lay them here and there in your pic, 
© ſome artichoke-bottoms cut in dice, and cock's-combs, if] 
jou have them; grate a ſmall nutmeg over the meat, then 
pour in half a pint of red wine, and half a pint of water, 
Clole your pie, and bake it an hour and a half in a quick oven, 
| but not too fierce an oven. 


To make a Yorkſhire Chriſtmas-Pie. 


| FIRST make a good ſtanding cruſt, let the wall and bottom 
be very thick; bone a turkey, a gooſe, a fowl, a partridge, and 
a pigeon, Seaſon them all very well, take half an ounce of 

| mace, half an ounce of nutmegs, a quarter of an ounce of 
cloves, and half an ounce of black pepper, all beat fine to- 

| gether, two large ſpoonfuls of ſalt, and then mix them toge- 
tber. Open the fowls all down the back, and bone them; firſt 
the pigeon, then the partridge; cover them; then the fowl, 
then the gooſe, and then the turkey, which muſt be large; ſea- 
ſon them all well firſt, and lay them in the cruſt, fo as it will 
look only like a whole turkey; then have a hare ready caſed, 

| and wiped with a clean cloth. Cut it to pieces, that is, joint 
it; ſeaſon it, and lay it as cloſe as you can on one ſide z on the 

| Other fide woodcocks, moor game, and what ſort of wild fowl 

| you can get. Seaſon them well, and lay them cloſe ; put at 
leaſt four pounds of butter into the pie, then lay on your lid, 

| which muſt be a very thick one, and let it be well baked, Ir 

| muſt have a very hot oven, and will take at leaſt four hours. 

| This cruſt will take a buſhel of flour. In this chapter you 
will fee how to make it. Theſe pies are often ſent to London 
m a box, as preſents ; therefore the walls muſt be well built. 


To make a Gooſe- Pie. 


HALF a peck of flour will make the walls of a gooſe-pie, 
Made as in the receipts for cruſt, Raiſe your cruſt juſt big 
L enough 


* 


gooſe with it, then lay the fowl in the gooſe, and tongue i 


"till it is very dry, then rub it all over with vinegar, and hat 
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enough to hold a large gooſe ; firſt have a pickled dried tongy 
boiled tender enough to peel, cut off the root, bone a yok 
and a large fowl ; take half a quarter of an ounce of mz 
beat fine, a large tea-ſpoonful of beaten pepper, three te 
ſpoonfuls of ſalt; mix all together, ſeaſon your fowl ant 


the fowl, and the gooſe in the ſame form as if whole, Py 
half a pound of butter on the top, and lay on the lid. Thi 
pie is delicious, either hot or cold, and will keep a gien 
while. A flice of this pie cut down acroſs makes a pre 
little fide-diſh for ſupper. 


To make a Veniſen- Paſiy. 


TAKE a neck and breaſt of veniſon, bone it, ſeaſon it wit 
pepper and ſalt according to your palate. Cut the breaſtir 
two or three pieces; but do not cut the fat off the neck it you 
can help it. Lay in the breaſt and neck-end firſt, and the be 
end of the neck on the top, that the fat may be whole; mait 
a good rich puff-paſte cruſt, and rim your difh, then lun 
your veniſon, put in half a pound of butter, about à quart! 
of a pint of water, then put a very thick paſte over, and om: 
ment it in any form you pleaſe with leaves, &c. cut in palt, 
and let it be baked three hours in a very quick oven. Put! 
ſheet of buttered paper over it to keep it from ſcorching. I 
the mean time ſet on the bones of the veniſon in two quarts! 
water, with two or three blades of mace, an onion, a lite 
piece of cruſt baked criſp and brown, a little whole pepper, 
cover it cloſe, and let it boil ſoftly over a ſlow fire till ado 
half is waſted, then ſtrain it off, When the paſty comes ol 
of the oven, liſt up the lid, and pour in the gravy. | 

When your veniſon is not fat enough, take the fat of ala 
of mutton, ſtecped in a little rape-vinegar and red wine tet 
ty-four hours, then lay it on the top of the veniſon, and c 
your palty. It is a wrong notion of ſome people to think vel 
ſon cannot be baked enough, and will firſt bake it in a fall 
ciuit, and then bake it in the paſty; by this time the fins 
flavour of the veniſon is gone. No; if you want 1t to be ver 
tender, waſh it in warm milk and water, dry it in clean cloth) 


it in the air. Keep it as long as you think proper, it will ket] 
thus a fortnight good; but be ſure there be no moiſtneſs abou! 
it; if there is, you muſt dry it well and throw ginger over!» 


_ and it will keep a long time. When you ule it, juſt dip it n 


Jukewarm 


. 
% 
. 
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iukewarm water, aud dry it. Bake it in a quick oven; if it 
lis a large paſty, ic will take three hours; then your veniſon 
Fill be tender, and have all the fine flavour. The ſhoulder 
nakes a pretty paſty, boned and made as above with the mut- 
ton fat. 

| A loin of mutton makes a ſine paſty; take a large fat loin of 
E mutton, let it hang four or five days, then bone it, leaving 
the meat as whole as you can: lay the meat twenty-four hours 
Fin balf a pint of red-wine and half a pint of rape vinegar; 
then take it out of the pickle, and order it as you do a pally, 


and boil the bones in the ſame manner, to ſill the palty, when 
it comes out of the oven. 


To make a Calf g- Head. Pie. 


CLEANSE your head very weh, and boi! it till it is tender; 
then carefully take off the fleſh as whole as you can, take out 
the eyes, and flice the tongue; make a good puft-paſte cruil, 
cover the diſh, lay on your meat, throw over it the tongue, lay 
the eyes cut in two, at each corner. Scaſon it with a very 
litle pepper and ſalt, pour in half a pint of the liquor it was 
boiled in, lay a thin top-cruſt on, and bake it an hour in 2 
quick oven. In the mean time boil the bones of the head in 
two quarts of liquor, with two or three blades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bun- 
dle of ſweet herbs. Let it boil till there is about a pint, ther 
ſtrain it off, and add two fpoonfuls of catchup, three of re«- 
wine, a piece of butter as big as a walnut rolled in flour, hait 
an ounce of truffles and morels. Seafon with ſalt to your palatc, 
Boll it, and have half the brains boiled with ſome ſage ; beat 
them, and twelve leaves of ſage chopped fine, {tir all together, 
and give it a boil ; take the other part of the brains, and beat 
them with ſome of the ſage chopped fine, a little lemon-neel 
minced fine, and half a ſmall nutmeg grated. Beat it up with 


I aps an Wit 
erg, and fry it in little cakes of a fine light brown; boil fix 
ess bard, take only the yolks ; when your pie comes out of the 
e 

_ take off the lid, lay the eggs and cakes over it, and pour 
| he ſauce all over. Send it to table hot without the lid. Tbis 


3 fine diſh; you may put in it as many fine things as you 
leaſe, but it wants no more addition. 


To make a Tort. 
FIRST make a ſine puff-paſte, cover your diſh with the 
ruſt, make a good force-meat thus: take a pow! of veal 
L 2 and. 
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and a pound of beef-ſuet, cut them ſmall, and beat them fr; 
in a mortar. Heaſon it with a ſmall nutmeg grated, a lit, WF 
lemon peel ſhred fine, a few ſweet herbs, not too much, alittle bit 
pepper and ſalt juſt enough to ſeaſon it, the crumb of a penny. 
loaf rubbed fine ; mix it up with the yolk of an egg, mak 
one-third into balls, and the reſt lay round the ſides of the dif 


VI 
Get two fine large veal ſweetbreads, cut each into four pieces; Se 
two pair of lamb ſtones, each cut in two; twelve coc H 
combs, half an ounce of truffles and morels, four artichoke. 
bottoms, cut cach into four pieces, a few aſparagus-tops, ſome 
freſh muſhrooms, and ſome pickled ; put all together in you 
diſh, 

Lay firſt your ſweetbreads, then the artichoke bottoms, the: 4 
the cock's-combs, then the truffles and morels, then the aſp. . 
zus, then the muſhrooms, and then the force-meat bal, Wi © 
Seaſon the ſweetbreads with pepper and falt ; All your pie wii n 
water, and put on the cruſt. Bake it two hours. þ 

As to the fruit and ſiſh pics, you have them in the chr © 
for Lent. n 

To make Alince- Pics the bet May. | | 

TAKE three pounds of ſuet ſhred very fine, and chopped a f 
ſmail as poflible; two pounds of raiſins ſtoned, and choppeda i p 
tine as pollible; two pounds of currants nicely picked, waſhel, WF ; 
rubbed, and dried at the fire; half a hundred of fine pippin, : 
pared, cored, and chopped ſmall ; half a pound of fine ſug 
pounded fine ; a quarter of an ounce of mace, a quarter of a Wi « 


ounce of cloves, two large nutmegs, all beat fine; put all i. 
gether into a great pan, and mix it well together with halt 
pint of brandy, and halt a pint of ſack; put it down cloſe in 
ſtone pot, and it wii: keep good four months. When per 
make your pics, take a little diſh, ſomething bigger than: | 
ſoup plate, lay a very thin cruſt all over it, lay a thin layer | 
ma, and then a thin layer of citron cut very thin, then 3 | 
layer of mince meat, and a layer of orange-peel cut thin, oder | 
that a little meat, ſqueeze half the juice of a fine Seville orang? 

or lemon, lay on your cruſt and bake it nicely, Thele pi 

cat ſincly cold. itt jou make them in little patties, mix you 
meat and {weetmeats accordingly. If you chuſe meat in you 
pics, parboil a neat's tongue, peel it, and chop the meat à 

fine as poſkible, and mix with the reſt; or two pounds of tle 
uſide of a firloin of beef boiled. But you muſt double the 
quantity of fruit when you uſe meat. 


in 
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Tort de Moy | 

MAKE puft-paſte, and lay round your diſh, then a layer of 
biſcuit, and a layer of butter and marrow, and then a layer of 
an ſorts of ſweet meats, or as many as you have, and ſo do till 
| your diſh is full; then boil a quart ot cream, and thicken it 
| with four eggs, and a ſpoonful of orange flour water. 
| Sweeten it with ſugar to your palate, and pour over the reſt. 
Half an hour will bake it. 


To make Orange or Lemon Tarts. 


| TAKE fx large lemon:, and rub them very well with ſalt, 
| and put them in water for two days, with a handful of ſalt in 
it; then change them into freſh water every day (without ſalt), 
for a fortnight, then boil them for two or three hours till they 
| aretender, then cut them into half-quarters, and then cut them 
| three-corner-ways, as tin as you can: take (ix pippins pared, 
| cored, and quartered, aud a pint of fair water, Let them boil 
| till the pippins break; put the liquor to your orange or lemon, 
and halt the pulp of the pippins well broken and a pound of 
| ſugar. Boil, theſe together a quarter of an hour, then put it in 
a gallipot, and ſqueeze an orange in it: if it be a Jemon tart, 
| ſqueeze a lemon; two ſpoonfuls is enough for a tart, Your 
patty-pans mult be ſmall and ſhallow. Put fine puff, paſte, 
| and very thin; a little while will bake it. Juſt as your tarts 
are going into the oven, with a feather or bruſh do them 
over with melted butter, and then fift double-reſined ſugar 
over them; and this is a pretty iceing on them, 


To make different Sorts of Tarts. 


If yoy bake in tin patties, butter them, and you muſt put 
a little cruſt all over, becauſe of the taking them out; if in 
China, or glaſs, no crult but the top one. Lay ſine ſugar at 
the bottom, then your plums, cherries, or any other ſort of 
fruit, and ſugar at top; then put on your lid, and bake them 
in a flack oven, Mince-pies muſt be baked in tin patties, 
becauſe taking them out, and puff-palte is beſt ſor them. For 
ſweet tarts the beaten cruſt is beſt 5 but as you fancy. You 
have the receipt for the cruſt in this chapter. Apple, pear, 
apricot, &c. make thus: apples and pears, pare them, cut 
them into quarters, and core them; cut the quarters acroſs 
again, ſet them on in a ſauce-pan with juſt as much water as 
vill barely cover them, let them ſimmer on a {low fire juſt till 
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the fruit js tender: put a good piece of lemon-peel in the water 
with the fruit, then have your patties ready. Lay fine ſugy 
at bottom, then your fruit, and a little ſugar at top; that yoy 
muſt put in at your diſcretion. Pour over each tart a tea. 
ſpoonful of lemon juice, and three tea-ſpoonfuls of the liquor 
they were boiled in; put on your lid, and bake them in 3 
Tack oven. Apricots do the ſame way, only do not uſe lemon. 

As to preſerved tarts, only lay in your preſerved fruic, and 
put a very thin cruſt at top, and ler them be baked as little a 
pollible; but if you would make them very nice, have a large 
» patty, the ze you would have your tart. Make your ſugar 
cruſt, roll it as thick as a halſpenny; then butter your patties, 
and cover it. Shape your upper cruſt on a hollow thing on 
purpoſe, the ſize of your patty, and mark it with a marking- 
iron for that purpoſe, in what ſhape you pleaſe, to be hollow 
aud open to ſee the fruit through; then bake your crult in x 
very flack oven, not to diſcoiour it, but to have it criſp, 
When the crult is cold, very carefully take it out, and fill it 
with what fruit you pleaſe, lay on the lid, and it is done; 
therefore if the tart is not eat, your ſweetmeat is not the 
worſe, and it look: genteel. 


Paſte for Tarts. 


ONE pound of flour, three quarters of a pound of butter; 
mix up together, and beat well with a rolling- pin. 


Another Paſte for Tarts. 


HALF a pound of butter, half a pound of flour, and half a 
pound of ſugar; mix it well together, and beat it with a roll- 
ing-pin well, then roll it out chin. 


Puff-Paſte, 


TAK. a quarter of a peck of flour, rub in a pound of 
but ar very fine, make it up in a light paſte with cold water, 
ji i enough to work it up; then roll it out about as thick 
„ 1 CTOWN-PICCe, Put a layer of butter all over; ſprinkle on 
Ine hour, double it up, and roll it out again; double it, and 
10:1 it three times; then it is fit for all forts of pies and tatts 
that require a puſt-paſte. 


Aged Cruſt for great Pics. 
'TO a peck of flour add the yolks of three eggs, then boil 


leu, water, and put in half a pound of fried ſuet, and a you: 
an 


. 
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0 of butter. Skim off the butter and ſuet, and as 
much of the liquor as will make a light good cruſt: work 


it up well, and roll it out. 


A ſtanding Cruſt for great Pies. 


TAKE a peck of flour, and ſix pounds of butter boiled in 
a gallon of water; ikim it off into the flour, and as little of 
the liquor as you can; work-it up well into a paſte, then pull 
it into pieces till it 1s cold; then make it up into what ſorm you 
will have it. This is fit for the walls of a gooſe-pie. 


A cold Cruft. 


TO three pounds of flour, rub in a pound and half of but- 
ten, break in two eggs, and make it up with cold water. 


A dripping Cruſt. 

TAKE a pound and a half of beef-dripping, boil it in water 
ſtrain it, then let it ſtand to be cold, and take off the hard fat . 
ſcrape it, boil it ſo four or five times: then work it well up 
into three pounds of flour, as fine as you can, and make it 
up into paſte with cold water. It makes a very fine cruſt, 


A Cruſt for Cuſtards. 


TAKE half a pound of flour, ſix ounces of butter, the 
yolks of two eggs, three ſpoonfuls of cream ; mix them toge- 
ther, and Jet them (ſtand a quarter of an hour, then work it 


up aud down and roll it very thin. 


Paſte for crackling Cruſt, 


BLANCH four handfuls of almonds, and throw them into 
water, then dry them in a cloth, ana pound them in a mortar 
very fine, with a little orange-flour-water, and the white of an 
egg. When they are well pounded, paſs them through a coarſe 
hair-ſieve, to clear them from all the lumps or clods ; then 
ſpread it on adiſh till it is very pliable ; let it ſtand for a while, 
then roll out a piece for the uner- cruſt, and dry it ir the oven 
on the pie - pan, while other paſtry-works are making; as knots, 


cyphers, &c. for garniſliing your pies, 
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CHAP, IX. 


For Lent, or a Faſt-Dinner; a Number of good diſhes, 
which you may make uſe of for a Table at any other Time. 


A Peas- Soup. 


OIL a quart of ſplit-peas in a gallon of water ; when the 
are quite ſoft put in half a red herring, or two ancho- 
vies, a good deal of whole pepper, black and white, two or 
three blades of mace, four or five cloves, a bundle of {wg 
herbs, a large onion, and the green tops of a bunch of celery, 
a good bundle of dried mint; cover them cloſe, and let them 
boil ſoftly till there is about two quarts then ſtrain it off, and 
have ready the white part of the celery waſhed clean, and cut 
ſmall, and ftewed 1ender in a quart of water, ſome ſpinach 
picked and waſhed clean, put to the celery ; let them ſtew til 
the water is quite waſted, and put it to your ſoup. 

Take a French roll, take out the crumb, try the cruſt brown 
in a little freſh butter; take ſome ſpinach, ſtew it in a littk 
butter, after it is boiled, and fill the roll; take the crumb cut 
it in pieces, beat it ina mortar with a raw egg, a little ſpinach, 
and a little ſorrel, a little beaten mace, a little nutmeg, and an 
anchovy ; then mix it up with your hand, and roll them into 
balls with a little flour, and cut ſome bread into dice, and fry 
them criſp 3 pour your ſoup into your diſh, put in the balls and 
bread, and the roll in the middle. Garniſh your diſh with ſpi- 
nach, If it wants ſalt, you muſt ſeaſon it to your palate 
rub in ſome dried mint. | | 


A Green Peas-Soup. 


TAKE a quart of old green peas, and boil them till they 
are quite tender as pap, in a quart of water; then {train them 
through a ſieve, and boil a quart of young peas in that water, 
In the mean time put the old peas into a fieve, pour half 
pound of melted butter over them, and ſtrain them througt 
the tieve with the back of a ſpoon, till you have got all the 
pulp. When the young peas are boiled enough, add the pul 
and butter to the young peas and liquor; ſtir them togethel 
till they are ſmooth, aud ſcaſon with pepper and ſalt. 55 

* 
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may fry a French roll, and let it ſwim in the diſh. If you like 
it, boil a bundle of mint in the peas. 


Another Green Peas-Soup. 


TAKE a quart of green peas, boil them in a gallon of wa- 
ter, with a bundle of mint, and a few ſweet herbs, mace, 
cloves, and whole pepper, till they are tender; then ſtrain 
them, liquor and all, through a coarſe ſieve, till the pulp is 
ſtrained, Put this liquor into a ſauce- pan; put to it four heads 
of celcry clean waſhed and cut ſmall, a handful of ſpinach clean 
waſhed and cut ſmall, a lettuce cut ſmall, a fine leek cut ſmall, 
a quart of green peas, a little ſalt; cover them, and let them 
boil very ſoftly till there is about two quarts, and that the ce- 
lery is tender. Then ſend it to table. 

juſt before you ſend up your ſoup, put in half a pint of ſpi- 
nach juice into it ; but don't let it bail after, 


Soup Meagre, 


TAKE half apound of butter, put it into a deep ſtew-pan, 
ſhake it about, and let it ſtand till it has done making a noiſe z 


then have ready ſix middling onions peeled and cut ſmall, throw 


them in, and ſhake them about. Take a bunch of celery clean 
waſied and picked, cut it in pieces half as long as your finger, 
a large handful of ſpinach, clean waſhed and picked, a good 
lettuce clean waſhed, if you have it, and cut ſmall, a little 
bundle of parſley chopped fine ; ſhake all this well together in 
the pan for a quarter of an hour, then ſhake in a little flour, 
ſtir all together, and pour into the ſtew-pan two quarts of 
boiling water. Take a handful of dry hard cruſt, throw in a 
tea-ſpoonful of beaten pepper, three blades of mace beat fine, 
flir all together, and let it boil ſoftly for half an hour; then 
take it off the fire, and beat up the yolks of two eggs, and ſtir 
in, and one ſpoonful of vinegar ;z pour it into the ſoup-diſh, 
and ſend it to table, If you have any green peas, boil half a 
pint in the ſoup for change. | 


To make an Onion- Soup. 


TAKE half a pound of butter, put it into a ſtew-pan on 
the tire, let it all melt, and boil it till it has done making any 
noiſe; then have ready ten or a dozen middling onions peeled 
and cut ſmall, throw them into the butter and let them fry a 
quarter ot an hour; then ſhake in a little flour, and ſtir them 
ound: ſhake your pan, and let chem do a few minutes * ; 

en 
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then pour in a quart or three pints of boiling water, ſtir them 
round; take a piece of upper crult, the ſtaleſt bread you 
have, Hout as big as the top of a penny loaf cut ſmall, and 
throw :t in. Scaion with ſalt to your palate. Let it boil ten 
minutes, ſtirring it often 3 then take it off the fire, and haue 
ready the yolks of two eggs beat fine, with half a ſpoonful of 
vinegar z mix ſome of the ſoup with them, then ſtir it ind 
oo ſoup, and mix it well, aud pour it into your diſh. This 
a delicious diſh. 


To make an Eel- Soup. 


TAKE eels according to the quantity of ſoup you woul! 
make. A pound of eels will make a pint of good ſoup : {ot 
every pound of eels put a quart of water, a crult of bread, tuo 
or three blades of mace, alittle whole pepper, an onion, and x 
bundle of ſweet herbs ; cover them'cloſe, and let them boiltil 
half the liquor is waſted ; then ſtrain it, and toaſt ſome bread, 
cut it ſmall, lay the bread into the diſh, and pour in your fouy, 
If you have a ſtew- hole, ſet the diſh over it for a minute, aud 
ſend it to table. If you find your ſoup not rich enough, you 
muſt let it boil till it is as ſtrong as you would have it. You 
may make this ſoup as rich and good as it it was meat. You 
may add a piece of carrot to brown it. 


To make a Craw-Fifſh Soups 


TAKE a carp, a large eel, half a thornback, cleanſe and 
waſh them clean, put them into a ſauce-pan, or little pot, 
put to them a gallon of water, the crult of a penny loaf ; {kin 
them well, ſeaſon it wirh mace, cloves, whole pepper, black 
and white, an onion, a bundle of ſweet herbs, ſome parlley, a 
Piece of ginger, let them boil by themſelves cloſe covered; 
then take the tails of halt a huadred craw-fiſh, pick out the 
bag, and all the woolly parts that are about them, put them 
into a ſauce-pan, with two quarts of water, a little ſalt, a 
buudle of ſweet herbs ; let them ſtew ſoftly, and when they 
are ready to boil, take out the tails, and beat all the other pz! 
of the craw-fith with the ſhells, and boil in the liquor the tails 
you took out, with a blade of mace, till it comes to about3 
pint, ſtrain it through a clean ſieve, and add it to the fiſh + 
boiting. Let all boil ſoftly, till there is about three quarts; 
then ſtrain it off through a coarſe ſieve, put it into your Pet 
again, and if it wants ſalt you muſt put ſome in, and the tuts 


ot the craw-fiſh ; beat the live ſpawn of a hen lobſter very _ 
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and put in to give it a colour: take a French roll, and fry it 
criſp, and add to it. Let them ſtew altogether for a quarter 
of an hour. You may ſtew a carp with them; pour your toup 
into your diſh, the roll ſwimming in the middle. 

When you have a carp, there thould be a roll on each ſide. 
Garniſh the diſh with craw-fiſh. If your craw-ifh will not lie 
on the ſides of your diſh, make a little paſte, and lay round 
the rim, and lay the fiſh on that all round the diu. : 

Take care that your ſoup be well leafoned, but not too high. 


To make a Muſſel Sup. 

Get a hundred of muſſcis, wath them very clean, put them 
into a ſtew-pan, cover them cloſe. Let them itew till they 
open, then pick them out of the ſhells, ſtrain the liquor through 
a fine lawn ſieve to your muſſels, and pick the beard or crab 
out, if any. 

Take a dozen craw-fiſh, beat them to maſh, with a dozen of 
almonds blanched, and beat fine; then take a ſmall parſnip 
and a carrot ſcraped, and cut im thin flices, fry them browu 
with a little butter; then take two pounds of any freſh fiſh, 
and boil in a gallon of water, with a bundle of ſweet herbs, a 
large onion ſtuck with cloves, whole pepper, black and white, 
a little parſley, a little piece of horte-raddith, and falt the 
muſſel- liquor, the craw- fiſn, and almonds. Let them boil till 
half is waſted, then ſtrain them through a ſieve, put the ſoup 
into a ſauce-pan ; put in tweuty of the muilels, a few muſh- 
rooms, and truffles cut ſmall, and a leck waſhed and cut ver 
{mall : take two French rolls, take out the ciumb, try it brown, 
cut it into little pieces, put 1 1ato the foup ; let it boil all toge- 
ther for a quarter of an hour, with the fried carrot and parſnip. 
In the mean while take the cruſt of the rolls fried criſp; take 
half a hundred of the muſſels, a quarter of a pound of butter, a 
ſpoonful of water, ſhake in a little flour, ſet them on the fire, 
keeping the ſauce-pan ſhaking all the time till the butter is 
melted, Seaſon it with pepper and ſalt, beat the yolks cf 
three eggs, put them in, {tir them al! the time for fear of curd- 
ling, grate a little nutmeg ; when it is thick and fine, fill the 
rolls, pour your ſoup into the dic, put in the rolls, and lay : 
tae teſt of the muſſels round the rim of the diſh. 


Ts mako a Scate er Thornback Scup. 
8 TAKE two pounds of ſcate or thornback, ſkin it and boil it 
n fix quarts ot water. When i is enough, take it up, pick 
off 


256 THE ART OF COOKERY 


off the fleſh and lay it by; put in the bones again, and about 
two pounds of any freſh fiſh, a very little piece of lemon-pee] 
a bundle of ſweet herbs, whole pepper, two or three blades of 
mace, a little piece of horſe-raddiſh, the cruſt of a penny loaf 
a little parſley 3 cover it cloſe, and let it boil till there is abou 
two quarts; then ſtrain it off, and add an ounce of vermicelli, 
fet it on the fire, and let it boil ſoftly. In the mean time take 
a French roll, cut a little hole in the top, take out the crumb, 
fry the cruſt brown in butter ; take the fleſh of the fiſh you laid 
by, cut it into little pieces, put it into a ſauce-pan, wirh two 
or three ſpoonfuls of the ſoup ; ſhake in a little flour, put ina 
piece of butter, a little pepper and falt ; ſhake them together 
in the ſauce-pan over the fire till it is quite thick, then fill the 


roll with it; pour your ſoup into your diſh, let the roll ſwim 
in the middle, and ſend it to table, 


To make an Oyſter-Soup. 


YOUR ſtock mult be made of any ſort of fiſh the place 
affords ; let there be about two quarts, take a pint of oylters, 
beard them, put them into a ſauce-pan, ſtcain the liquor, let 
them ſtew two or three minutes in their own liquor ; then take 
the hard parts of the oyſters, and beat them in a mortar, with 
the yolks of four hard eggs; mix them with ſome of the ſoup, 
put them with the other part of the oyſters and liquor into a 
ſauce-pan, a little nutmeg, pepper, and falt ; ſtir them well 
together, and let it boil a quarter of an hour. Diſh it up, 
and ſend it to table. x 


To make an Almond Soup. 


TAKE a quart of almonds, blanch them, and beat them 
in a marble mortar, with the yolks of twelve hard eggs, till 
they are a fine paſte; mix them by degrees with two quartsof 
new milk, a quart of cream, a quarter of a pound of double- 
refined ſugar, beat fine ; ſtir all well together. When it s 
well mixed, ſct it over a flow fire, and keep it ſtirring quick 
all the while, till you find it is thick enough; then pour it 
into your diſh, and ſend it to table. If you be not vey 
careful, it will curdle. 


To make a Rice Soup. 


TAKE two quarts of water, a pound of rice, a little cin- 


namon; cover it cloſe, and let it ſimmer very ſoftly till 5 
ric 
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rice is quite tender : take out the cinnamon, then ſweeten it 
to your palate, grate half a nutmeg, and let it ſtand till it is 
cold; then beat up the yolks of three eggs, with bal: a pint 
of white wine, mix them very well, then ſtir them into the 
rice, ſet them on a ſlow fire, and keep ſtirring all the time for 
fear of curdling. When it is of a good thickneſs, and boils, 
take it up, Keep ftirring it till you put it into your diſh, 


To make a Barley-Soup. 


TAKE a gallon of water, half a pound of barley, a blade ot 
two of mace, a large cruſt of bread, a little lemon- peel. Let 


it boil till it comes to two quarts; then add half a pint of white 
wine, and ſweeten to your palate. 


To make a Turnip- Soups 


TAKE a gallon of water, and a bunch of turnips, pare 
them, ſave three or four out, put the reſt into the water, with 
half an ounce of whole pepper, an onion ſtuck with cloves, a 
blade of mace, half a nutmeg bruiſed, a little bundle of ſweet 
herbs, and a large cruſt of bread. Let theſe boil an hour 
pretty faſt, then ſtrain it through a ſteve, ſqueezing the tur- 
nips through; waſh and cut a bunch of celery very ſmall, ſet 
it on in the liquor on the fire, cover it cloſe, and let it ſtew. 
In the mean time cut the turnips you ſaved into dice, and two 
or three ſmall carrots clean ſcraped, and cut in little pieces : 
put half theſe turnips and carrots into the pot with the celery, 
and the other half fry brown in freſh butter. You muſt flour 
them firſt, and two or three onions peeled, cut in thin ſlices, 
and fried brown; then put them all into the ſoup, with an 
ounce of vermicelli. Let your ſoup boil ſoftly till the celery 


is quite tender, and your ſoup good. Seaſon it with ſalt to 
your palate. 


To make an egg - Seup. 


BEAT the yolks of two eggs in your diſh, with a piece of 
butter as big as a hen's egg; take a tea-kettle of boiling water 
in one hand, and a ſpoon in the other, pour in about a quart 


by degrees, then keep ſlirring it all the time well till the eggs 
are well mixed, and the butter melted 3 then pour it into a 


fauce-pan, and keep ſtirring it all the time till it begins to 
immer, Take it off the fire, and pour it between two veſſels, 
gut of one into another, till it is quite ſmooth, and has a great 


troth. 
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froth. Set it on the fire again, keep ſtirring it till it is quite 
hot; then put it into the ſoup- diſn, and ſend it to table hot. 


To make Peas: Porridge. 


TAKE a quart of green peas, put theni to a quart of water, 
2 bundle of dried mint, and a little ſalt. Let them boil ti!) 
the peas are quite tender; then put in ſome beaten pepper, a 
piece of butter as big as a walnut, rolled in flour, ſtir it a 
together, and let it boil a few minutes; then add two quarts 
ot milk, let it boil a quarter of an hour, take out the mint, 
and ſerve it up. 


To make a Mile. Pot. 


TAKE two quarts of new milk, eight eggs, and half the 
whites, beat up with a little roſe-water, a nutmeg, a quarter 
of a pound of ſugar; cut a penny-loaf in very thin ſlices, and 
pour milk and eggs over. Put a little bit of ſweet butter 
at the top. Bake it in a ſlow oven half an hour. 


To make a Rice White-Pot. 


POIL a pound of rice in two quarts of new milk, till it!: 


tender and thick; beat it in a mortar with a quarter of a pound 


of (ſweet almonds blanched ; then boil two quarts of cream, 
with a few crumbs of white bread, and two or three blades of 
mace. Mix it all with eight eggs, a little roſe-water, and 
ſweeten to your taſte. Cut ſome candied orange and citron 
peels thin, and lay it in. It mult be put into a ſlow oven. 


Ty make Rice- Mk. 


TAKE half a pound of rice, boil it in a quart of water, 

with a little cinnamon. Let it boil till the water is all walled; 
take great care it does not burn; then add three pints of milk, 
and the yolk of an egg beat up. Keep it ſtirring, and when it 
boils take it up. Swecten to your palate, 


To make an Orange- Fool. 


TAKE the juice of ſix oranges, and ſix eggs well beaten, 2? 
pint of cream, a quarter of a pound of ſugar, a little cinna- 
mon and nutmeg. Mix all together, and keep ſtirring over? 
flow fire til! it is thick; then put in a little piece of butter, and 
keep ſtirring till cold, and dith it up, 75 
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To make a Meſminſter-Fool. 


TAKE a penny loaf, cut it into thin ſlices, wet them with 
fack, lay them in the bottom of a difh : take a quart of cream, 
beat up ſix eggs, two ſpoonfuls of roſe- water, a blade of mace, 
and ſome grated nutmeg. Sweeten to your taſte. Put all this 
into a ſauce-pan, and keep ſtirring all the time over a flow 
fire, for fear of curdling. When it begins to be thick, pour 
it into the diſh over the bread. Let it ſtand till it is cold, and 
ſerve it up. | 


To make a Geoſeberry-Fool. 


TAKE two quarts of gooſeberries, ſet them on the fire in 
about a quart of water. When they begin to fimmer, turn 
yellow, and begin to plump, throw them into a cullender to 
drain the water out ; then with the back of a ſpoon carefully 
ſqueeze the pulp, throw the ſieve into a diſh, make them pret- 
ty ſweet, and let them ſtand till they are cold. In the mean 
time take two quarts of new milk, and the yolks of four eggs 
beat up with a little grated nutmeg ; ſir it ſoftly over a ſlow 
fire; when it begins to fimmer take it off, and by degrees ſtir 
it into the gooſeberries. Let it ſtand till it is cold, and ferve 
It up. If you make it with cream, you need not put any eggs 
in; and if it is nut thick enough, it is only boiling more gooſe- 
berries, But that you mult do as you think proper. 


To make Furmity, 


TAKE a quart of ready-boiled wheat, two quarts of milk, a 
quarter of a pound of currants clean picked and waſhed : itir 
theſe together and boil them; beat un: He Es of thre or four 
eggs, a little nutmeg, with two or tige ogufuls of milk, and 
add to tho wheat; ſtir them toge:hei cor a ſew minutes. Then 
ſweeten to your palate, and lend it to tab le. 


To make Plum-Porridge, er Barley-Gruel, 


TAKE a gallon of water, half a pound of barley, a quarter 
of a pound of raiſins clean waſhed, a quarter of a pound of cur- 
ants clean waſhed and picked. Boil theſe till above half the 
water is waſted, with two or three blades of mace. Then 
lweeten it to your palate, and half a pint of white wine. 
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To make Buttered I heat. 


PUT your wheat into a ſauce-pan ; when it is hot, tir in 
2 good piece of butter, a little grated nutmeg, and ſweeten it 
to your palate, 


To make Plum-Gruel. 


TAKE two quarts of water, two large ſpoonfuls of oatmeal, 
ſtir it together, a blade or two of mace, a little piece of lemon. 
peel; boil it for five or ſix minutes (take care it do not bol 
over), then ſtrain it off, and put it into the ſauce-pan again, 
with half a pound of currants clean waſhed and picked. Let 
them boil about ten minutes, add a plaſs of white wine, alittle 
grated nutmeg, and ſweeten to your palate. 


To make a Flour Haſty-Puddings 


TAKE a quart of milk, and four bay-leaves ; ſet it on the 
fire to boil, beat up the yolks of two eggs, and ſtir in a little 
falt. Take two or three ſpoonfuls of milk, and beat up wit) 

our eggs, and ſtir in your milk; then, with a wooden ſpoon 
in one hand, and the flour in the other, ſtir it in till it is of a 
good thickneſs, but not too thick. Let it boil, and keep it 
itirring, then pour it into a diſh, and ſtick pieces of butter here 
and there. You may omit the egg if you do not like it; but 
it is a great addition to the pudding; and a little piece of butter 
ſtirred in the milk makes it eat ſhort and fine, 'Take out the 
bay-leaves before you put in the flour, 


To make an Oatmeal Haſty- Pudding. 


TAKE a quart of water, ſet it on to boil, put in a piece al 
butter and ſome ſalt ; when it boils, ſtir in the oatmeal as you 
do the flour, till it is of a good thickneſs. Let it boil a fev 
minutes, pour it in your diſh, and ſtick pieces of butter in it; 
or eat with wine and ſugar, or ale and ſugar, or cream, or nev 
milk, This is beſt made with Scotch oatmeal. 


To make an excellent Sack-Poſſct. 


BE AT fifteen eggs, whites and yolks very well, and iran 
them; then put three quarters of a pound of white ſugar inte 
a pint of canary, and mix it with your eggs in a baſon ; fet It 
over a chafing diſh of coals, and keep continually ſtirring It 
till it is ſcalding hot. In the mean time grate ſome aum 
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in a quart of milk and boil it; then pour it into your eggs and 

wine, they being ſcalding hot. Hold your hand very biyh as 

you pour it, and ſomebody ſtirring it all the time you are 

pouring in the milk: then take it off the chafing-dilh, ft it 
fore the fire half an hour, and ſerve it up. 


To make another Sack- Poet. 


TAKE a quart of new milk, four Naples biſcuits, crumble 
them, and when the milk boils throw them in. Juſt give it 
one boil, take it off, grate in ſome nutmeg, and ſweeten to 
your palate : then pour in half a pint of ſack, ſtiri ing it all the 
time, and ſerve it up. You may crumble white biead in- 
ſtead of biſcuit. 


Or mate it thus | | 

BOIL a quart of cream, or new milk, with the yolks of two 
eggs: firſt take a French roll, and cut it as thin as poſſibly 
you can in little pieces; lay it in the diſh you intend for the 
poſſet. When the milk boils (which you mult keep ſtirring 
all the time), pour it over the bread, and ſtir it together; co- 
rer it cloſe, then take a pint of canary, a quarter of a pound 
of ſugar, and grate in ſome nutmeg. When it boils, pour it 
into the milk, ſtirring it all the time, and ſerve it up. 


To make a fine Haſ!y-Pudding. 

BREAK an egg into fine flour, and with your band work 
up as much as you can into as ſtiff paſte as is poſſible; then 
mince it as ſmall as herbs to the pot, as (mall as if it were to 
be ſifted ; then ſet a quart of milk a-boiling, and put it in the 
paſte ſo cut : put in a little ſalt, a little beaten cinnamon and 
lugar, a piece of butter as big as a walnut, and ſtirring all one 
way. When it is as thick as you would have it, ſtir in ſuch 
another piece of butter, then pour it into vour diſh, aud 
ſtick pieces of butter here and ther2. Send it to table hot. 


To make Hefty Fritcrs. 

TAKE a ſtew-pan, put in ſome butter, and let it be hot. 
In the mean time take half a pint of all- ale not bitter, and ſtic 
in ſome flour by degrees in a little of the ale; put in a few cur- 
rants, or chopped apples, beat them up quick, aud drop a large 
ſpoonſul at a time all over the pan. "Take care they do not 
Rick together, turn them with an ceg-Qlice, and when they 
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are of a fine brown, lay them in a diſh, 7ndthrow ſome ſugy 
over them. Garniſh with orange cut into quarters, 


To make fine Fritters. 


DRY ſome of the fineſt flour well before the fire : mix 
with a quart of new milk, not too thick, fix or eight eggs, 
little nutmeg, a little mace, a little ſalt, and a quarter of a pin 
of ſack or ale, or a glaſs of brandy. Beat them well togethe, 
then make them pretty thick with pippins, and fry them dy, 


To make Apple-Fritters. 

BEAT the yolks of eight eggs, the whites of four, well ts. 
gether, and ſtrain them into a pan; then take a quart of crean, 
make it as hot as you can bear your finger in it; then put toi: 
a quarter of a pint of ſack, three quarters of a pint of ale, an 
make a poſſet of it. When it is cool, put it to your egg, 
beating it well together; then put in nutmeg, ginger, ia}; 
and flour to your liking. Your batter ſhould be pretty thick; 
then put in pippins ſliced or fcraped, and fry them in a god 
deal of butter quick. 


To make Curd-F} itter 5. | 
HAVING a handful of curds and a handful of flour, ani 


ten eggs well beaten and ſtrained, ſome ſugar, cloves, mac, 
and nutmeg beat, a little ſaffron ; ſtir all well together, ani 
fry them quick, and of a fine light brown. 


To make Friticrs-Royal. 


TAKE a quart of new milk, put it into a ſkillet or fauce- 
pan, and as the milk boils up, pour in a pint of ſack, Lett 
boil up, then take it of, and let it ſtand five or ſix minutes; 
then ſbin , it »}I the curd, and put it into a baſon; beat it u 
wel with fix eggs, ſeaſon it with nut meg; then beat it wich 
a whitk, add flour to make it as thick as batt cuſually is, put 
in ſome fine ſugar, and fry them quick. 


To mate ShirretsFritters. 
TAKE a pint of pulp of ſkirrets, and a ſpoonſul of flour 


the yolks of four eggs, ſ1gar aud ſpice, make into a thick 
wattcr, and fry chem quick. 
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To make white Frittcrs. 


HAVING ſome rice, waſh it in five or ſix ſeveral waters 
and dry it very well before the fire: then beat it in a mortar 
very fine, and ſift it through a lawn ſieve, that it may be very 
ine. You mult have at leaſt an ounce of it, then put it into 
a ſauce-pan, juſt wet it with milk, aud when it is well incor- 
porated with it, add to it another pint of milk ; fet the whole 
over a {tove, or a very flow fire, and take care to keep it al- 

ways moving 3 put in a little fugar, and ſome candied lemon- 
peel grated, keep it over the fire till it is almoſt come to the 
thickneſs of a fine paſte, flour a peal, pour it on it, and ſpread 
it abroad with a rolling pin. When it is quite cold cut it in- 
to little morſels, taking care they ſlick not one tothe other: 
flour your hands, and roll up your fritters handſomely, an 
fry them. When you ſerve them up, pour a little orange- 
lower- water over them, and ſugar. Iheſe make apregty ſide- 
diſh; or are very pretty to garnith a fine diſh with, 


To make Syringeds Frittet's, 


TAKE about a pint of water, and a hit of butter the bigneſs 
| of an egg, with ſome lemon-peel, green it you can pet it, taſp- 
ed preſerved lemon-peel, and criſped orange-ilowers z put all 
together in aſte w- pan over the fire, and when boiling throw in 
ſome fine flour ; keep it ſtirring ; put in by degrees more flour 
til: your butter be thick enough, take it off the fire; then take 
an ounce of ſweet almonds, four bitter ones, puund them in a 
mortar, ſtir in two Naples biſcuits crumbled, two eggs beat 44 
lira] together, and more eggs till your batter be thin enougtt 
to be ſyringed, Fill your ſyringe, the batter being hot, y- 
unge your fritters in it, to make it of a true lover's knot, and 
deing well coloured, ſerve them up for a ſide-diſh. 

At another time, you may tub a ſlieet of paper with butter, 
der which you may ſyringe your friuters, and make them it; 
what ſhape you pleaſe, Your butter being ket, tar the pa— 
ſer upſide dowa over it, and your fritters will eaſily drep of, 
ben fried ſtew them with lugar, and glaze then. = 


To nate Vine-Lenf Friircrs, 


TAKE ſome of the ſmalleſt vine- leaves you can get, and 
ring cat off the great ſtalks, put them in a diſh with ſome 
rnch brandy, green lemon ralpcd, aud fome ſugar; take a 
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good handful of fine flour, mixed with white wine or ale, Let 
your buttec be hot, and with a ſpoon drop in your batter ; take 
greet care they do not ſtick one to the other; on each frite 
iay a leaf; fry them quick, and ſtrew ſugar over them, aud 
glaze them with a red-hot ſhovel. 

With all ſritters made with milk and eggs you ſhould hare 
beaten cinnamon and ſugar in a ſaucer, and either ſqueezeh 
orange over it, or pour a glaſs of white wine, and ſo throw fi. 
gar all over the diſh, and they ſhould be fried in a good dei 
of fat; therefore they are beſt fried in beef-dripping, a 
hog's-lard; when it can be done. 


To make Clary Fritto s. 


TAKE your clary-leaves, cut off the ſtalks, dip them on 
by one in a batter made with miłk and flour, your butter heirg 
hot, fry them quick. This is a pretty heartening diſh for 
fick or weak perſon ; and comfrey-leaves do the ſamce wir 


To make Apple Fraxes. 
CUT your apples in thick ſlices, and fry them of a fi: 


light brown; take them up, and lay them to drain, keep then 
as whole as you can, and either pare them or let it alone; tim 
nake a batter as follows: take five eggs, leaving out two white 


deat them up with cream and flour, and a little ſack, maken 


the thickneſs of a pancake-batter, pour in a little melted bur 
rer, nutmeg, and a little ſugar. Let your batter be bot, au 
op in your fritters, and on every one lay a lice of apple, 20 
then more batter on tbem. Fry them ofa fine light brown: 
take them up, and ſtrew fome double-refined iugar all oi! 
thems 


Ty make an Almond Fraxze. 


GET a pound of Jordan almonds, blanched; fleep them i 
2 pint of ſweet cream, ten yolks of eggs, and four u bites 3 2 
out the almonds and pound them in a mortar fine ; then Mi! 
them again in the cream and eggs, put in ſugar aud grate! 
white- bread, ſtir them all together, put ſome fresh butter 
to the pan, let it be hot and pour it in, ftirring it in ape 
ti'l they are of a good thi-knels z and when it is enough, tu 


it into a diſh, throw ſugar over it, and {ere it vp. p 
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To make Pancakes. 


TAKE a quart of milk, beat in fix or eight eggs, leaving 
half the whites out; mix it well till your batter is of a fine 
thickneſs. You muſt obſerve to mix your flour firſt with a 
little milk, then add the reſt by degrees z put in two ſpoontu's 
of beaten ginger, a glaſs of brandy, a little ſalt ; ſtir all to- 
pether, make your flew. pan very clean, put in a piece of but- 
ter as big as a walnut, then pour in a ladleful of batter, which 
will make a pancake, moving the pan round that the battec 
de all over the pan, ſhake the pan, and when you think that 
ide is enough, toſs it; if you cannot, turn it cleverly ; and 
when both ſides are done, lay it in a diſh before the fire, and 
ſo do the reſt. You muit take care they are dry; when you 
ſend them to table ſtrew a little fugar over them, 


To make fine Pancakes. 


TAKE half a pint of cream, half a pint of ſack, the yoiks 
of eighteen eggs beat fine, a little ſale, halt a pound of tine ſu- 
gar, a little beaten cinnamon, mace, and nutmeg; then put 
in as much flour as will run thin over the pan, and fry them 
in freſh butter. This ſort of pancake will not be criſp, but 
very good. 


A ſecond Sort of fine Pancakes. 


TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little ſalt, half a pound of good diſh-butter melted ; 
mix all together, with as much flour as will make them into 


athin batter, fry them nice, and turn them on the back oſ a 
plate, 


A third Sort. 


TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of a pound of ſugar, ſome grated nutmeg, 
and as much flour as will make the batter of a proper thick- 
nels. Fry theſe fine pancakes in ſmail pans, and let your pans 
be hot. You mult not pyt above the bigneſs of a nutmeg of 
butter at a time into the pan. 


A fourth Sort, called a Quite of Paper. 
. TAKE a pint of cream, ſix eggs, three ſpoonfuls of fine 
Sour, three of ſack, one of orange- lower water, a little ſugars 
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and half a nutmeg grated, half a pound of melted Hutter alma 
cold; mingle all well together, and butter the pan for the fit 
pancake; let them run as thin as poſſible ; when they urejut 
coloured they are enough; and ſo do with all the fine pancake, 


To make Rice- Pancakes. 


TAKE a quart of cream, and three ſpoonfuls of flour d 
rice; ſet it on a flow fire, and keep it ſtirring till it is thick 
as Pap. Stir in half a pound of butter, a nutmeg pratel; 
then pour it out into an earthen pan, and when it is cold, ſti 
in three or four ſpoonfuls of Nour, a little ſalt, ſome ſug, 
nine eggs well beaten z mix all well together, and fry then 
nicely. When you have no cream, uſe new milk, and on: 
ſpoonful or more ot the flour of rice. 


To make a Pupi on of Apples. 


PARE ſome apples, take out the cores, and put them into 
ſkillet; to a quatt mugſol heaped, put in a quarter of a pound 
of ſugar, and two ſpcorfuls of water. Do them over a lr 
fire, keep them ſtirring ; add a ſittle cinnamon. When iti 
quite thick, and like a marmalade, let it ſtand till cool; bat 
up the yolks of four or five eggs, and ſtir in a handful of grated 
bread, and a quarter of a pound of freſh butter ; then formit 
into what ſhape you pieale, and bake it in a flow oven, ard 
then turn it upſide down on a plate, for a ſecond coutſe. 


To make Black-Caps. 


CUT twelve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazarine, as cloſe tog:- 
ther as they can he, with the flat ſide downwards; ſqueczes 
lemon in two ſpoonfuls of orange- flower water, and pour ci 
them; ſhred ſome lemon-peel fine, and throw over them, and 
grate fine ſagar all over. Set them in a quick oven, and halt 
an hour will dothem. When you fend them to table, thros 
fine ſugat all over the diſh. 


To bake Apples whole. 


PUT your apples into an earthen pan, with a few cloves 
nitle le mon-peel, ſome cone ſugar, a glaſs of red-wine ; pt 


em in a QUICK oven, and they will take an bour baking.“ 
. p . , i 
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To flew Pears. 


PARE ſix pears, and either quarter them or do them whole; 
they make a pretty diſh with one whole, the reſt cut in quar- 
tets, and the cores taken out. Lay them in a deep earthen 
pot, with a few cloves, a piece of lemon- peel, a gill of red 
wine, and a quarter of a pound of fine ſugar. If the pears 
are very large, they will take half a pound ot ſugar, aud half a 
pint of red wide; cover them cloſe with brown paper, and 
bake them till they are enough. 

Serve them hot or cold, juſt as you like them, and they will 
be very good with water in the place of wine. 


To flew Pears in a Sauce-pan. 


PUT chem into a ſauce-pan, with the ingredients as beſore; 
cover them, and do them over a flow fire. When they are 
enough take them off; add a penny worth ofcochincal, bruifed 
very tine. 


To flew Pears purple. 


PART four pears, cut them into quarters, core them, put 
them into a ſtew-pan, with a quarter of a pint of water, a 
quarter of a pound of ſugar; cover them with a pewter plate, 
then cover the pan with the lid, anddo them over a {low fire. 
Look at them often, for fear of melting the plate; when they | 
ze enough, aud the liquor looks of a fine purple, take them 
off, and lay them in your diſh with the liquor; when cold, 
re them up for a {ide-diſh at a ſecond courſe, or jult as 
voa pleaſe. 


To ftew Pippins whole. 


| TAKE twelve golden pippins, pare them, put the parings 
mo a fauce-pan with water cnough to cover them, a blade of 
Mice, wo or three cloves, à piece of lemon-peel. Let them 
Emer till there is juſt enough to do the pippins in, then 
dam it. au put it into the ſauce-pan again, with ſugar 
enough to make it like ſyrup ; then put them in a preſerving- 
pen, or ſean ſtœw- pan, or large lauce-pan, and pour the ſyrup 
ver them. Let there be enough to ſtew them in; when they 
ae enoagh, which you will know by the pippins being ſoft, 
take them up, lay them in a hot dith with the ſyrup : when 


cold, ſerve them up; or hot, if you chuſe it. 


4 A pretty 
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A pretty Made-Diſh. 
TAKE half a pound of almonds bianched and beat fine 


with a little roſe or otange- flower water; then take a Quart «f 
{weet thick cream, and boil it with a piece of cinnamon an( 
mace ; ſweeten it with ſugar to your palate, and mix it with 
your almonds ; ſtir it well together, and ſtrain ic through a 
ſieve. Let your cream 700l, and thicken ic with the yolks 
ſix eggs; then gar niſh a deep diſh, and lay paſte at the botton, 
then put in ſhred artichoke-bottoms, being firit boiled, upon 
that a little melted butter, ſhied citron, and candied orauye; 
ſo do till your dith is near full, then pour in your cream, aut 
bake it without a lid. When it is baked, ſcrape ſugar overit, 


and terve it up hot. Half an hour will bake it. 


To make Kick/haws. 


MAKE puff-paſte, roll it thin, and if you have any moulds, 
work it upon them, make them up with preſerved pippins. 
You may fill ſome with gooteberries, ſome with raſberries, or 


what you pleaſe; then cloſe they up, and either bake or fry 
them, and ſerve them up, 


them throw grated ſugar over 


- 


HAVING two French tolls, cut them into ſlices as thick a3 
your finger, crumb and cruſt together. Lay them on a dill, 
put to them a pint of cream and halt a pint of milk; fires 
them over with beaten cinnamon and {ſugar ; turn them tre- 
quently till they are tender, but take care not to break them: 
then take them from the cream with the ſlice, break four or 
five eggs, turn your ſlices of bread in the eggs, and fry then 


Pain Perdu, or Cream Toaſts. 


zy clarihed butter, Make them of a good brown colour, b.t 


not black; ſcrape a little ſugar over them. They may be 
ſerved for a ſecond courſe diſh, but are fitteſt for ſupper. 


Salmagundy for a Middle-Di/h at Supper. 


IN the top plate in the middle, which ſhould fand bigbet 
than the reſt, take a fine pickled herting, bone it, take off the 
lead, and mince the reſt fine. In the other plates round, put 
the following things: in one, pare a cucumber, and cut it ver} 


thin; in another, apples pared and cut ſmall z in another, at 


onion peeled and cut ſmall ; in another, two hard eggs chop- 
fed ſmall, the whites in one, and the yolks in another; * 
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led girkins in another cut ſmall ; in another celery cut ſmall ; 
in another pickled red cabbage chopped fine take ſome wa- 
ter-creſſes clean waſhed and picked, ſtick them all about and 
between every plate or ſaucer, and throw naſtertium flowers 
about the creſſes. You mult have oil and vinegar, and lemon, 
to cat with ic. If it is prettily ſet out, it will make a pretty 
figure inthe mid3le of the table, or you may lay them in heaps 
in a diſh, If you have not all theſe ingredients, ſet out your 
plates or ſuucers with juit what you fancy, and in the room of 
a pickled herring you may mince anchovies, | 


To make a Tanſey. 


TAKE ten eggs, break them into a pan, put to them a lit- 
tle ſalt, beat chem very well; then put to them eight ounces 
of loaſ-ſugar beat fine, and a pint of the juice of ſpinach, and 
a little juice of tanſey. Mix them well together, and ſtrain 
it into a quart of cream; then grate in eight ounces of Naples 
biſcuit or white bread, a nutmeg grated, a quarter of a pound 
of Jordan almonds, beat in a mortar, with a little juice of tan- 
ſey to your taſte : mix theſe all together, put it into a ſtew- 
pan, with a piece of butter as large as a pippin. Set it over a 
flow charcoal fire, keep it ſtirring till it is hardened very well 
then butter a diſh very well, put in your tanſey, bake it, and 
when it is enough turn it out on a pie-platez ſqueeze the 
juice of an orange over it, and throw ſugar all over. Garniſh 


with orange cut into quarters, and ſweetmeats cut into long 
bits, and lay all over its fide. 


Another May. 


TAKE a pint of cream, and half a pint of blanched al- 
monds beat tine, with roſe and orange-flower water, ſtir them 
together over a ilow fire; when it boils take it off, and let it 
ſtand till cold; then beat in ten eggs, grate in a ſmall nutmeg, 
four Naples biſcuits, a little grated bread $5 ſweeten to your, 
taltez and if you think it is too thick, put in ſome more 
eream,the juice of ſpinach to make it green; ſtir it well to- 
gether and either try it or bake it. if you fry it, do one 
ſide firlt, and then with a diſh turn the other, 


To make a Hedge Hog. 


TAKE two pounds of ſweet almonds blanched, beat them 
Vell in a mortar, with à little canary and orarge-tiower was 


ters 
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ter, to keep them from oiling. Make them into a ſtiſf paſte, 


then beat in the yolks of twelve eggs, leave out five of the 
whites, put to it a pint of cre«m, {weeten it with ſugar, put 
in half a pound of ſweet butter melted, ſet it on a furnace or 
flow fire, and keep continually ſtirring tilhit is ftilfenough ty 
be made into the form of a beige-bog. then flick it full of 
blanched almonds ſlit, and ſtuck up hke the briſtles of a hedge- 
hog, then put it into a diſh. Take a pint of cream, and the 
yolks of four eggs beat up, and mix with the cream: ſwerien 
to your palate, and keep them flirring over a flow tice all the 
time till it is hot, then pour it into your dith round the hedge. 
hog ; let it ſtand till it is cold, and fervs it up 

Or you may make a fine hartſhorn- jelly, and pour into the 
diſh, which will look very pretty. You may cat wine and 
fugar with it, or cat it without. 

Or cold cream ſweetened, with a glaſs of white wine in it, 
and the juice of a Seville orange, and pour it into the diſh, 
It will be pretty for change. 

This is a pretty fide-dilh at a ſecond courte, or in the mi- 
dle for fupper, or in a grand deſert. Plump two currants ior 
the eyes. 


Or mate it thus for Change. 


TAK two pounds of ſweet almonds blanched, twelve b!t- 
ter ones, beat them in a marble mortar well together, with 
canary and orange-flower water, two tpoonfuls of the tincture 
of ſalfron, two ſpoonſuls of the juice of ſorrel, beat them into 
a fine paſte, put in half a pound of mclted butter, mix it up 
well, a little nutmeg and beaten mace, an ounce of citron, an 
ounce of orange-peel, both cut fine, mix them in the yolks of 
twelve eggs, and half the whites beat up and mixed in half a 
pint of cream, half a pint of double-refined ſugar, and work it 
vp all together, If it is not fiiff enough to make up into the 
form you would have it, you muſt have a mould fer it ; but- 
ter it well, then put in your ingredients, and bake it. be 
mould muſt be made in ſuch a manner, as to have the hrad 
Peeping out; when it cones out of the oven, have ready ſoms 
almonds blanched and flit, and boiled up in fugar till brown. 
Stick it all over with the almonds; and for ſauce, have red 


wine and ſugar made hot, aud the Juice of an orange. Send 


it hot to table for a ficſt courſe. 
You may leave out the ſaſſron and ſotrel, and make icuplike 
chickens, or any other ſhape you pleaſe, or altet the ſauce te 
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your ſancy. Butter, ſugar, and white wine is a pretty ſauce 
for either baked or boiled, and you may make the ſauce of 
what colour you pleaſe; or put it into a mould, with half a 
pound of currants added to it; and boil it for a pudding. 
You may uſe cochineal in the room of ſaffron. 

The following liquor you may make to mix with your 
ſauces : beat an ounce of cochineal very fine, put ina pint of 
water in a ſkillet, and a quarter of an ounce-of roch-alum : 
boil it till the goodneſs is out, ſtrain it into a phial, with an 
ounce of ſine ſugar, and it will keep fix months, 


To make pretty Almond Puddings. 

TAKE a pound and a halt of blanched almonds, beat them 
fine with a little roſe water, a pound of grated bread, a pound 
and a quarter of fine ſvpar, a quarter of an ounce of cinnamon, 
and a large nutmep beat fine, half a pound of melted butter, 
mixed with the yolks of eggs, and four whites beat fine, a pinc 
of ſack, a pint and a halt of cream, ſome roſe or orange-flower 
water; boil the cream, and tie a little bag of ſaffron, and dip 
in the cream to colour it. Firſt beat your eggs very well, and 
mix with your batter , beat it up, then the ſpice, then the al- 
monds, then the roſe water and wine by degrees, heating it 
all the time, then the ſugar, and then the cream by degrees, 
keeping it ſtirring, and a quarter of a pound of vermicelli. 
Stir all together, have ſome hog's guts nice and clean, fill 
them only half full, and as you put in the ingredients, here 
and there put in a bit of citron; tie both ends of the gut 


tight, and boil them about a quarter of an hour. You may 
add currants for change. 


To make fried Toafſts. 


TAKE a penny loaf. cut it into ſlices a quarter of an inch _ 


thick round ways, toaſt them, and then take a pint of cream 
and three eggs, half a pint of ſack, ſome nutmeg, and ſweet- 
en it to your talte ; ſteep the toaſts in it for three or four 
hours, then have ready ſome butter hot in a pan, put in the 
toalls and fry them brown, lay them in a diſh, melt a little 
butter, and then mix what is left; if none, put in ſome wine 


and fugar, and pour over them. They make a pretty plate 
or ſide-diſhi for ſupper. 


To flew a Brace of Carp. 
9CRAPE them very clean, then gut them, waſh them and 
| the 


172 THE ART OF COOKERY 


the roes in a pint of good ſtale beer, to preſerve all the blood, 
and boil the carp, with a little ſalt in the water. 

In the mean time ſtrain the beer, and put it intoa ſauce- pan, 
with a pint of red wine, two or three blades of mace, tone 
whole pepper black and white, an onion ſtuck with cloves, 
balf a nutmeg bruiſed, a bundle of iweet herbs, a piece of le- 
mon- peel as big as a ſixpence, an anchovy, a little piece of 
horſe-raddiſh. Let theſe boil together ſoftly for a quarter of 
an hour, covered cloſe ; then ſttain it, and add to it half the 
hard ro: beat to pieces, two or three (poonfuls of catchup, a 
quarter of a pound of freſh butter, anda tpoonfulof muthroon, 


pickle, let it boil, and keep ſtirring it till the ſauce is thick 


and enough. If it wants any falt, you mutt put fome n: 
then take the reſt of the roe, and beat it up with the volk cf 
an egg, ome nutmeg, and a little lemon-pecl cut taall; iry 
them in freſh butter in little cakes, and ſome pieces of bre:d 
cut three corner-ways and tried brown. When the carp ze 
enough take them up, pour your iauce over them, lay the cakes 
round the dilh, with horle radiſh ſcraped fine, and fried pat. 
ſley. The reſt lay on ite carp, and ſtick the bread about them, 
and lay round them, then ſliced lemon notched, and lay round 
the diſh, and two or three pieces on the carp. Send them to 
table hot. 

If you would have your ſauce white, put in good fiſh-broth 
inſtead of beer, and white wine in the room of red wine. 
Make your broth with any fort of freſu filh you have, and 
ſeaſon it as you do gravy, 


To fry Carp. 

FIRST ſcal: and gut them, waſh them clean, lay them in 
a cloth to dry, then flour them, and fry them of a fine light 
brown. Fry fome toaſt cut three-cornet ways, ana the roes; 
when your bh is done, lay them on a coat ſe cloth 10 drain. 
Let your ſauce be butter and anchovy, with the juice ct 
I-mon. Lay your carp in the diſh, the roes on each ſide, 
a 1d garniſh with the fried toalt and lemon. 


To bake a Carp. 


SCALE, waſh, and clean a brace of carp very well ; take 
an earthen pan deep enough to lie cloſely in, butter the pan ® 
little, lay in your carp ; ſeaſon with mace, clove, nutmeg 
and black and white pepper, a bundle of ſweet herbs, an _— 

| | an 
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21nd anchovy 3 pour in a bottle of white wine, cover it cloſes, 
ind let them bake an hour in a hot oven, if large; if ſmall, a 
leſs time will do them. When they are enough, carefully take 
them up and lay them in a dith : fer it over hot water to keep 1t 
hot, and cover it cloſe, then pour all the liquor they were baked 
in into a ſauce- pan; let it boil a mi, ute or two, then ſtrain it, 
and add half a pound of butter rolled in flour. Let it boil, 
keep ſtirring it, {queeze in the juice of half a lemon, and put 
in what ſalt you want; pour the ſauce over the ſiſh, Jay the 
roes round, and garniſh with lemon. Obſerve to Kim all the 
fat off the liquor. 


To fry Tench. | 

SLIME your tenches, lit the {kin along the backs, and with 
the point of your knite raiſe it up from the bone, then cut the 
ſkin acroſs at the head and tail, then ſtrip it off, and take out 
the bone ; then take another tench, or a carp, and mince the 
fleſh ſmall with muſhrooms, cives, and parſley. Seaſon them 
with ſalt, pepper, beaten mace, nutmeg, and a ſew ſavoury 
herbs minced ſmall. Mingle all thele well together; then 
pound them in a mortar, with crumbs ot bread, as much as 
two eggs, ſoaked in cream, the yolks of three or ſour eggs, and 
a piece of butter. When theſe have been well pounded, ſtuff 
the tenches with this ſauce : take clarified butter, put into a 
pan, ſet over the fire, and when it is hot flour your tenches, 
and put them into the pan one by one, and iy them brown x 
then take them up, lay them in a coarſe cloth before the fre 
twheep hot. In the mean time pour ail the greaſe and fat out 
at the pari, put in a quarter of a pound cf butter, ſhake ſome 
our all over the pan, keep ſtirring with a {pcon 111! the butter 
is a little brown 1 then pour in half a pivt of white wine, ſtir 
it together, pour in half a pint of boiling water, an onion 
{tuck with cloves, a bundle of ſweet herbs, and two blades of 
mace. Cover them cloſe, and let them ſtew as ſoftly as you 
can ſor a quarter of an hour; then train of? the liquor, put it 
into the pan again, add two ſpoonfuls of catchap, have ready 
an ounce of truffles or morels boiled in half a pint of water ten- 
der, pour in trufl-s, water and all, into the han, a few muſt» 
tooms, and either half a piut of oyſters clean wathed in their 
own liquor, and the liquor and all put into the pan, or ſome 
craw-fiſh ; but then you mull put in the tails, un, aſter clean 
Picking them, boil them in holf a pint of water, then ſtrain the 
iquor, 
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liquor, and put into the ſauce ; or take ſome fiſh-melts, and 
toſs up in your ſauce. All this is as you fancy. 

When you find your ſauce is very good, put your tench 
into the pan, make them quite hot, then lay them into your 
diſh, and pour the ſauce over them. Garniſh with lemon. 

Or you may, for change, put in half a pint of ſtale beer 
inſtead of water. You may dreſs tench juſt as you do carp, 


To roaſt a Cod's Head, 


WASH it very clean, and ſcore it with a knife, ſtrew a litle 
ſalt on it, and lay it in a ſtew- pan before the fire, with ſome. 
thing behind it, that the fire may roaſt it. All the water that 
comes from it the firſt half hour throw away, then throw oni: 
a little nutmeg, cloves, mace beat fine, and ſalt ; flour it, and 
baſte it with butter. When this has lain ſome time, turn and 
ſeaſon it, and baſte the other ſide the ſame ; turn it often, then 
baſte it with butter and crumbs of bread. If it is a large head, 
it will take four or five hours baking. Have ready ſome melted 
butter with an anchovy, ſome of the liver of the fiſh boiled and 
bruiſed fine 3 mix it well with the butter, and two yolks of 
eggs beat fine and mixed with the butrer, then ſtrain them 
through a ſieve, and put them into the ſauce-pan again wit], 
a fewqhrimps, or pickled cockles, two ſpocnfuls of red wine, 
and the juice of a lemon. Pour it into the pan the head was 
roaſted in, and ſtir it all together, pour it into the ſauce-pan, 
keep it ſtirring, and let it boil 3 pour it into a baſon. Garniſk 
the head with fried fiſh, lemon, and ſcraped horſe-raddiſh. 
If you have a large tin-oven, it will do better. 


Toboila Cords Head. 


SET a fiſh-kettle on the fire, with water enough to boil it, 
a good handful of ſalt, a pint of vinegar, a bundle of ſweet 
herbs, and a piece of horſe-raddifh ; Jet it boil a quarter ot an 
hour, then put in the head, and when you are ſure it is enough, 
lift up the fiſh-plate, with the fiſh on it, ſet it acroſs the Keut: 
to drain, then lay it in your diſh, and lay the liver on on? 
ſide. Garniſh with lemon and horſe-raddiſh ſcraped ; mel: 
ſome butter, with a little of the iſh-liquor, an anchovy, oy, 
ters, or ſhrimps, or juſt what you fancy. 


To flew Cod. 


CUT your cod into flices an inch thick, lay them in the 
bottom of a large ſtew- pan; ſcaſon them with nutmeg, beaten 
| pepper 


MADE PLIAN AND EASY. 175 


pepper and (aff, a bundle of ſweet herbs, and an onion, half a 
yint of white wine, and a quarter of a pint of water, cover ic 
«loſe, and let it Gmmer ſoftly for five or ſix minutes, then 
ſqueeze in the juice of a lemon, put in a ſew oyſters and the 
iauor ſtrained, a piece of butter as big as an egg rolled in 
flour, and a blade or two of mace; cover it clole, and let it 
itew ſoftly, ſhaking the pan often. When it is enough, take 
aut the ſweet herbs and onion, and diſh it up; pour the ſaucs 
over it, and garaiſh with lemon. 


To fricaſey Cod. 


GET the ſounds, blanch them, then make them very clean 
and cut them into little pieces. If they be dry ſounds, you 
muſt Grit boil them tender. Get ſome of the roes, blanch 
mem and waſh them clean, cut them into round pieces about 
an inch thick, with ſome of the livers, an equal quantity of 


each to make a handſome diſh, and a piece of cod about one 


pound in the middle. Put them into a ſtew- pan, ſeaſon them 
with a little beaten mace, grated nutmeg and ſalt, a little 
bundle of ſweet herbs, an onion, and a quarter of a pint of 
fi1-broth or boiling water; cover them cloſe, and Jet them 
ſtew a ſew minutes; then put in half a pint of red wine, a few 
oyſters with the liquor ſtrained, a piece of butter rolled in flour; 
ſake the pan round, and let them ſtew ſoftly till they are 
enough, take out the ſweet herbs and onion, and diſh it up. 
Garniſh with lemon. Or you may do them white thus ; in- 
ſtead of red wine add white, and a quarter of a pint of cream. 


Tobake a Cod's Head, 
BUTTER the pan you intend to bake it in, make your head 


very CIcan, lay it in the pan, put in a bundle of ſweet herbs, an 
Won ſtuck with cloves, thiee or four blades of mace, half a 
lame ſpoonful of black and white pepper, a nutmeg bruiſed, a 
qu.rt of water, a little piece of lemon peel, and a little piece 
vt horſe-raddiſh. Flour your head, grate a little nutmeg over 
it, ſtick pieces of butter all over it, and throw rafpings all over 
that, Send it to the oven to bake ; when it is enough, take it 
out of that diſh, and lay it carefully into the dith you intend to 
Ve it up in. Set the diſh over boiling water, and cover it 
up to Keep it hot. In the mean time be quick, pour all tue 
„quot outof the diſh it was baked in into a ſauce- pan; ſet it on 


1 


dne 


— 


——— —— —— — — — 


— „ 


176 THE ART OF COOKERY 


the fire to boil three or four minutes, then ſtrain it, and put to 
it a gill of red wine, two ſpoonfuls of catchup, a Pint of 
rimps, half a pint of 1 or muſſels, liquor and all, by 


firſt ſtrain it; a ſpoonful of muſhroom pickle, a quarter of: ſt 
pound of butter rolled in flour, ſtir it all together till it is thick b 
and boils ; then pour it into the diſh, have ready ſome toaſt cur 

three-corner ways, and fried criſp. Stick pieces about the a1 


head and mouth, and lay the reſt round the head. Garniſh 
with lemon notched, ſcraped horſe-raddifh, and parſley criſped 
in a plate before the fire. Lay one lice of lemon on the hea, t 
and ſerve it up hot. t 


To broil Shrimp, Cod; Salmon, Whiting, or Hiddock. 
FLOUR it, and have a quick clear fire, ſet vour gridiron 
high, broil it of a fine brown, lay it in your diſh, and for ſauc: 
have good melted butter. Take a lobiter, bruiſe the ſpawnin 
the butter, cut the meat [mall], put all together into the melte! 
butter, make it hot and pour it into your diſh, or into baſon;, 
Garniſh with horſe-raddiſh and lemon. 


Or Oyſter Sauce make thus. 


TAKE half a pint of oyſters, and ſimmer them till they 
are plump, ſtrain the liquor from them through a tieve, waſh 
the oyſters very clean, and beard them; put them in a ſtew- 
pan, and pour the liquor over them, but mind you do nv! 
pour the ſediment with the liquor; then add a blade of mace, 
a quarter of a lemon, a ſpoonful of anchovy-liquor, and : 
little bit of horſe-raddiſh, a little butter rolled in flour, halfa 
pound of butter nicely melted, boil it up gently for ten nil- 
nutes; then take out the horſe-raddith, the mace and lemon, 
ſqueeze the juice of the lemon into the ſaute, toſs it up a lice? 
then put it into your boats or baions, | | 

Muſſel-ſauce made thus is very good, only you muſt pit 
them into a ſtew-pan, and cover them cloſe ; firſt open, aud 
ſearch that there be no crabs under the tongue. | 

Or a ſpoonful of walnut-pickle in the butter makes tre 
fiuce good, or a ſpoonful of either ſort of catchup, or hoiis- 
raddiſh ſauce. 

Melt your butter, ſcrape a good deal of horſe-raddiſh ſine, 
put it into the melted butter, grate half a nutmeg, beat up ts 
yo!k of an egg with one ſpoonful of cream, pour it into the 
du ter, keep it ſtirring till it boils, then pour it directly inte 
your baſon. 
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To dreſs little Fiſh. 


As to all ſorts of little fiſh, ſuch as ſmelts, roach, &c. the} 
ould be fried dry and of a fine brown, and nothing but plain 
butter. Garniſh with lemon. | | 

And with all boiled fiſh, you ſhould put a good deal of ſalt 
and horſe-raddiſh in the water, except mackerel, with which 
put ſalt and mint, parſſey and fennel, which you muſt chop to 
put into the butter; and ſome love ſcalded gooſeberries with 


them. And be ſure to boil your fiſh well; but take great care 
they do not break. | 


To broil Mackere!. 
CLEAN them, ſplit them down the back, ſeaſon them with, 
pepper and ſalt, ſome mint, parſley, and fennel chopped very 
ane, and flour them; broil them of a fine light brown, put 


them on a diſh and ſtrainer. Garniſh with parſley ; let your 
ſauce be fennel and butter in a boat. 


To breil Weavers. 
GUT them, and waſh them clean, dry them in a clean cloth, 
four, then broil them, and have melted butter in a cup. They 


are fine fiſh, and cut as firm as a ſoal; but you mult take care 
not to hurt yourſelf with the two ſharp bones in the head. 


To boil a Turbot. 


LAY it in a good deal of falt and water an hour or two, 
and if ic is not quite ſweet, ſhift your water five or fix times 
viſt put a good deal of ſalt in the mouth and belly. 

In the mean time ſet on your fiſh-kettle with clean ſpring- 
water and ſalt, a little vinegar, and a piece of horſe-raddͤiſh. 
When the water boils, lay the turbot on a fiſh-plate, put it in- 
to the kettle, let it be well boiled, but take great care it is not 
tos much done; when enough take off the fiſh-kettle, ſet it 
before the fire, then carefully lift up the fſh-plate, and ſer it 
acroſs the kettle to drain: in the mean time melt a good dcal 
of ſreſh butter, and bruiſe in either the ſpawn of one or two 
lobſters, and the meat cut ſmall, with a ſpoonſul of anchovy- 
liquor; then give it a boil, and pour it into baſons. This 
s the beſt ſauce; but you may make what you pleaſe. Lay 
1 fiſh in che diſh, Garniſh with ſcraped horſe-raddiſh and 
emon. N 
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To bake a Turbot. 


TAKE a diſh the ſize of a turbot, rub butter all over! 
thick, throw a little ſalt, alittle beaten pepper, and half a arg 
nutmeg, ſome parſley minced fine and throw all over, pourin; 
pint of white wine, cut off the head and tail, lay the turbot in 
the diſh, pour another pint of white wine all over, grate the 
other half of the nutmeg over it, and a little pepper, ſome ſaſ 
and chopped parſſey. Lay a piece of butter here and there 


over, and throw a little flour all over, and then a good may Wi ” 
crumbs of bread. Bake it, and be ſure that it is of a f 
brown; then lay it in your diſh, ſtir the ſauce in your diſh | 4 
together, pour it into a ſauee- pan, ſhake in a little flour, let: b 
boil, then ſtir ina piece of butter and two ſpoonfuls of catch. A 
up, let it boil and pour it into bafons. Garniſh your diſh with h 
lemon; and you may add what you fancy to the ſauce, A 
ſhrimps, anchovies, muthrooms, &c, If a ſmall turbot, hat 1 
the wine will do. It eats finely thus. Lay it in a diſh, fin ! 
off all the fat, and pour the reſt over it. Let it ſtand till col, 
and it is good veith vinegar, and a fine diſh to ſet out a ea. F 
table. 
Tow ris a Fowl! of Pickled Salmon. 

LAY ic in freſh water all night, thten lay it in a fiſh-plate | 
put it into a large tiew-pan, feaſon it with a little whole pep- l 
Per, a blade or two of mace tied in acoarfe muſlin-rag, a whole y 
onion, a nutmeg bruifed, a bundle of fweet herhs and parſley, ö 
a little lemon- peel, put to it three large ſpoonfuls of vinegar, 
a pint of white wine, and a quarter ot a pound of freſh butter b 
rolled in flour; cover it cloſe, and let it ſimmer over a {los | 


fire for a quarter of an hour, then carefully take up your 
ſalmon, and lay it in your dith ; ſet it over hot water and ei- 
ver it. In the mean time let your ſauce boil till it is thics 
and good. Take out the ſpice, onion, and ſweet herbs, aud 
pour it over the ſiſn. Garnifh with lemon. 


FT, broul Salmen. 


% x- * .* * . Y 

CT7'T ſreſmi ſalmon into thick pieces, flour them and bro! 

them, lay them in your diſh, and have plalu melted butter is 
a Cup, or alichovy aud butter. | 


Baked S$ulmzn, 


TAKE alittle piece cut into ſlices about an inch thick, * 
te 
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ter the diſh that you would ſerve it to table on, lay the ſlices 
in the diſh, take off the ſkin, make a force-meat thus : take 
the fleſh of an eel, the fleſh of a ſalmon, an equal quantity, 
beat in a mortar, ſeaſon it with beaten pepper, ſalt, nutmeg, 
two or three cloves, ſome parſley, a few muthrooms, a piece of 
butter, and ten or a dozen coriander- ſeeds, beat fine. Beat all 
together, boil the crumb of a halrpenny-roll in milk, beat up 
four eggs, ſtir it together till it is thick, let it cool and mix it 
well together with the reſt ; then mix all together with four 
raw eggs; on every lice lay this force-meat all over, pour a 
rery little melted butter over them, and a few crumbs of 
bread, lay a cruſt round the edge of the diſh, and ſtick oyſters 
round upon it. Bake it in an oven, and when it 1s of a very 
fine brown ſerve it up; pour a little plain butter (with a little 
red wine in it) into the diſh, and the juice of a lemon: or you 
may bake it in any diſh, and when itis enough lay the ſlices 
to another diſh. Pour the butter and wine into the diſh 
it was baked in, give it a boil, and pour it into the 
dh, Garniſh with lemon, This is a fine diſh. Squeeze 
the juice of a lemon in. 3 


To breil Mackerel whole. 


CUT off their heads, gut them, waſh them clean, pull out 
the roe at the neck-end, boil it in a little water, then bruiſe ir. 
with a ſpoon, beat up the yolk of an egg, with a little nutmeg, 
alittle lemon-peel cut fine, a little thyme, ſome parfley boiled 
and chopped fine, a little pepper and ſalt, a few crumbs of 
bread : mix all well together, and fill the mackerel ; flour it 
well, and broil it nicely. Let your ſauce be plain butter, 
rich a little catchup or walnut pickle, 


Mackerel & la Maitre Þ Hotelle. 


TAKE three mackerel, and wipe them very dry with a clean 
Cloth, cut them down the back from head to tail, but not open 
them ; flour them and broil them nicely ; chop a handful of 
harley, and a handful of green onions very fine, mix them up 
with butter and pepper, and ſalts Put your mackerel in the 
ſh, and put the parſley, &c. into the cut in the back, and 
put them before the fire till the butter is melied. Squeeze the 
luce of two lemons over them, and ſend them up hot. 
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To broil Herrings. 


SCALE them, gut them, cut off their heads, waſh then 
clean, dry them in a cloth, flour them and broil them. Li 
the fiſh in the diſh, in a boat, plain melted butter and muſtarg, 


To fry Herrings. 
CLEAN them as above, fry them in butter ; have ready 
good many onions peeled and cut thin; fry them of a light 
brown with the herrings ; lay the herrings in your diſh, and 


the onions round, butter and muſtard in a cup. You nut 
do them with a quick fire. 


To make I ater-Sokey. | 
TAKE ſome of the ſmalleſt plaice or flounders you can ge, 
waſh them clean, cut the fins cloſe, put them into a flew 
pan, with juſt water enough to boil them, a little alt, an! 
a bunch of parſley; when they are enough ſend them to tabl: 


in a ſoup-diſh, with the liquor to keep them hot. Hare par- 
Hey and butter in a cup. 


To fiew Eels. 

SKIN, gut, and waſh them very clean in (ix or eight waters 
to waſh away all the ſand; then cut them in picces, about as 
long as your finger, put juſt water enough for ſauce, put ius 
{mall onion ſtuck with cloves, a little bundle of ſweet herbe, 
blade or two of mace, and ſome whole pepper in a thin mu- 
lin-rag. Cover it cloſe, and let them ſtew very ſoftly. 

Look at them now and then, put in a little piece of butter 
rolled in flour, and a little chopped parſley. When you fud 
they are quite tender and well done, take out the onion, ſpice, 
and ſweet herbs. Put in ſalt enough to ſeaſon it. Then dit 
them up with the ſauce. 


To fleco Feit with Broth, 
CLEANSE vour eels as above, put them into a ſavce-pet 
4 » P 


With a blade or two of mace and a cruſt of bread. Put jul 


water enough to cover them cloſe, and let them ſtew very ſof. 
iv; when they are enough, diſh them up with the broth, and 
have a little plain melted butter and parſley in a cup to eat ths 
cels with. The broth will be very good, and it is fit for 
weak'v and conſumptive conſtitutions, 7 


„ oy wa oy 9S> _ on 


MADE PLAIN AND EASY. 181 


To dreſs a Pike. 


SCALE and gut your pike, and waſh it very clean, then 
make a ſtuſfing in the following manner : take the crumb of 
a penny loaf ſoaked in cream, a quarter of a pound of butter, 
an anchovy chopped fine, a handful of parfley, and a little 
ſweet herbs chopped fine ; the liver or roe of the fiſh bruiſed, 
a little lemon pcel chopped fine, a little grated nutmeg, ſome 
pepper and ſa]t, the yolks of two eggs; mix all together, and 
put it in the belly of your fiſh ; ſew it up, and then make it in 
the form of an 8. Rub the yolk of an egg over; grate ſome 
nutmeg on it, and ftrew ſome crumbs of bread on it; put 
ſome butter here and there on it. Put it on an iron plate, 
and bake it, or roaſt it before the fire in a tin oven; for ſauce 
good anchovies and butter, and plain melted butter. Gar- 
niſh with horſe-raddiſh and barberries, or you may boil it 
without the ſtuffing. 


To broil Haddacks, when they are in high Seaſon. 


SCALE them, gut and waſh them clean; do not rip open 
their bellies, but take the guts out with the gills ; dry them 
in a Clean cloth very well ; if there be any roe or liver, take 
it out, but put it in again ; flour them well, and have a clear 
good fire, Let your gridiron be hot and clean, lay them on, 
turn them quick two or three times for fear of ſticking ; then 
let one fide be enough, and turn the other ſide, When that 
15 done, lay them in a diſh, and have plain butter in a cup, 
or anchovy and butter, 

They eat finely ſalted a day or two before you dreſs them, 
and hung up to dry, or boiled with egg ſauce. Newcaltle is 
a famous place for ſalted haddocks. They come in bartels, 
and keep a great while. Or you may make a ſtuffing the ſame 
3 for the pike, and broil them. 


To broil Cod. Sounds. 


YOU muſt firſt lay them in hot water a few minutes ; take 
them out and rub them well with ſalt, to take off the ſkin and 
black dirt, then they will look white, then put them in water, 
and give them a boil. Take them out and flour them well, 
pepper an d ſalt them, and broil them. When they are 
enough, lay them in your diſh, and pour melted butter and 
muſtard into the diſh, Broil them Whole. 
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To Fricaſey Cod-Sounds, 


CLEAN them very well, as above, then cut them into little 
pretty pieces, boil them tender in milk and water, then throw 
them into a cullender to drain, pour them into a clean ſauce. 
Pan, ſeaſon them with a little beaten mace and grated nut— 
meg, and a very litile ſalt; pour to them juſt cream enough 
for ſauce and a good piece of butter rolled in flour, keep ſha. 
king your lauce-pan round all the time, till it is thick enough; 
then diſh it up, and garniſh with lemon, 


To dreſs Salmon au Court- Bouillon. 


AFTER having waſhed and made your falmon very clean, 
ſcore the ſide pretty deep, that it may take the fſeaſoniug; 
take a quarter of an ounce of mace, a quarter of an ounce of 
cloves, a nutmeg, dry them and beat them fine, a quater of 
an ounce of black-pepper beat fine, and an ounce ot falt. Lay 
the ſalmon in a napkin, ſeaſon it well witr this ſpice, cut ſome 
lemon-peel fine, and parfley, throw all over, aud in che 
notches put about a pound of freſh butter rolled in flour, roll 
it up tight in the napkin, and bind it about with packthread, 
Put it in a hſh-kettle, juſt big enough to hold it, pour nx 
quart of white-wine, a quart of vinegar, and as much water 
as will juſt boil it. 

Set it over a quick fire, cover it cloſe ; when it is enough, 
which you mult judge by the the bigneſs of your ſalmon, ſet 
it over a ſtove to ſtew (ill you are ready. Then have a clean 
napkin folded in the diſh it is to Jay in, turn it out of the 
napkin it was boiled in, on the other napkin, Garniſh the 
diſh with a good deal of parſley criiped before the fire. 

For ſauce have nothing but plain butter in a cup, or horſe- 
raddiſh and vinegar. Serve it up for a firſt courſe, 


To dreſs Sund la Braiſe. 


TAKE a fine large piece of ialmon, or a large ſalmon-trovt; 
make a pudding thus; take a large eel, make it clean, lit! 
open, take out the bone, and take all the meat clean from the 
bone, chop it fine, with two anchovies, a lutle lemon peel cut 
fine, a little pepper, and a grated nutmeg with parſley ehop- 
ped, and a very little bit of thyme, a few crumbs of bread, 
the yolk of an hard egg chopped fine; roll it up in a piece of 
butter, and pur it into the belly of the fiſh, ſew it up, lay it 
in an oval ew» pan, Or little kettle that wall juſt hold it, = 
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half a pound of freſk butter, put it into a ſauce-pan, when it 
is melted ſhake in a handſul of flour, ſtir it till it is a little 
brown, then pour to it a pint of fiſh-broth, ſtir it together, 
pour it to the fiſh, with a bottle of white-wine. Seaſon it with 
talt to your palate ; put ſome mace, cloves, and whole pepper 
into a coarſe muſlin rag, tie it, put to the fiſh an onion, and 
2 little bundle oft ſweet herbs. Cover it cloſe, and let it ſtew 
very lofily over a flow fire, put in ſome freſh muſhrooms, ot 
pickled ones cut fmail. an ounce of truffles and morels cut 
{mall ; let them ali ſtew together; when it is enough, take up 
your falmon carefully, lay it in your diſh, and pour the ſauce 
lover. Garmiſh with ſcraped horſe-raddiſh and lemon notch- 
ed, ſerve it up hot. This is is a fine diſh for a firſt courſe. 


Salmon in Caſes. 


CUT your ſalmon into little pieces, ſuch as will lay rolled 
in hali-ſ:cets of paper. Seaſon it with pepper, ſalt, and nut- 
meg; butter the inſide of the paper well, told the paper ſo as 
nothing can come out, then lay them in a tin plate to be baked, 
pour a little melted butter over the papers, and then crumbs 
of bread all over them. Do not let your oven be too hot, 
for fear of burning the paper. A tin oven before the fire does 
belt, When you think they are enough, ſerve them up juſt 
as they are. There will be ſauce enough in the papers; or 
put the ſalmon in buttered papers only, and broil them. 


To dreſs Flat Fifh, 


IN dreſſing all ſorts of flat-fiſh, take great care in the boiling 
of them; be ſure to have them enough, but do not let them 
be broke; mind to put a good deal of ſalt in, and horſe- rad- 
diſk in the water, let your fiſh be well drained, and mind to 
cut the tins off, When you fry them, let them be well 
drained in a cloth, and floured, and fry them of a fine light 
brown, either in oil or butter. If there be any water in your 
diſn with the boiled fiſh, take it out with a ſpunge. s to 
your fried fiſh, a coarſe cloth is the beſt thing to drain it on. 


To dreſs Salt Piſh. 


OLD ling, which is the beſt fort of ſalt-fiſh, lay in water 
twelve hours, then lay it twelve hours on a board, and then 
twelve more in water. When you boll it, put it into the water 
cold; if it is good, it will take about fifteen minutes boiling 
loftly. Boil parſnips very tender, ſcrape them, and put them 
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into a ſauce- pan, put to them ſome milk, ſtir them till thick, 
then ſtir in a good picee of butter, and a little ſalt; when the 
are enough lay them in a plate, the fiſh by itſelf dry, and but. 
ter and hard eggs chopped in a baſon. 
As to water- cod, that need only be boiled and well ſkimmed, 
Scoteh haddocks you mult lay in water all night. You may 
boil or broil them. If you broil, you muſt ſplit them in two, 


You may garuiſh your diſhes with hard eggs and parfaips, 
and potatoes, 


To dreſs Lampreys. 


THE beſt of this ſort of fiſh are taken in the river Severn; 
and, when they are in ſeaſon, the tiſhmongers and others in 
London have them from Glouceſter. But if you are wiere 
they are to be had freſh, you may dreſs them as you pleaſe, 


To fry Lampreys. 


BLEED them and fave the blood, then waſh them in hot 
water to take off the ſlime, and cut them to pieces. Fry them 
in a little freſh butter not quite enough, pour out the fat, putin 
a little white-wine, give the pan a ſhake round, ſeaſon it with 
whole pepper, nutmeg, ſalt, ſweet herbs and a bay-Icaf, put 
in a few capers, a good piece of butter rolled up in flour, 
and the blood, give the pan a ſhake round often, and cover 
them cloſe. When you think they are enough rake them 
out, ſtrain the ſauce, then give them a boil quick, ſqueeze 
ina little lemon and pour over the fiſh. Garniſh with lemon, 
and dieſs them juſt what way you fancy. 


To pitchcock Eels. 


TAKE a large eel, and ſcour it well wirh ſalt to clean of 
all the ſlime; then ſlit it down the back, take out the bone, 
and cut it in three or four pieces; take the yolk of an egg 
and put over the inſide, ſprinkle crumbs of bread, with fone 
{weet herbs and parſley chopped very fine, a little nutmeg 
gra'ed, and ſome pepper and falt, mixed all together; then 
put it on a gridiron over a clear fire, broil it of a fine ligt 
brown, diſh it up, and garniſh with raw-parſiey and bortke- 

raddiil: ; or put a boiled cel in the middle, and the pitch- 
cocked round, Garniſh as above with anchovy-ſauce, aud 
parſiey and butter in aboat. 
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To fry Eels, 


MAKE them very clean, cut them into pieces, ſeaſon them 
with pepper and falt, flour them and fry them in butter. 
Let your ſauce be plain butter melted, with the Juice of 


lemon. Be ſure they be well drained from the fat before you 
lay them in the diſh. 


To breil Eels. 


TAKE a large eel, ſkin it and make it clean, Open the 
belly, cat it into four pieces; take the tail end, ſtrip off the 
fleſh, beat it in a mortar, ſcaſon it with a little beaten mace, a 
little grated nutmeg, pepper and falt,a little parſley and thyme, 
2 little lemon- peel, an equal quantity of crumbs of bread, 
rol! it in a little piece of butter; then mix it again with the 
yolk of an egg, roll it up again, and fill the three pieces of 
belly with it. Cut the tkin ot the eel, wrap the pieces in, 
and ſew up the ſkin. Broil them well, have butter and an an- 
chovy for {auce, with the juice of lemon. Or you may turn 


them round, and run a ſkewer through them, and broil them 
whole. | 


To farce Eels with White Sauce. 


SKIN and clean your eels well, pick off all the fleſh clean 
from the bone, which you muſt leave whole to the head. Take 
the fleſh, cut it ſmall and beat it in a mortar ; then take half 
the quantity of crumbs of bread, beat it with the fiſh, ſeaſon it 
with nutmeg and beaten pepper, an anchovy, a good deal of 
parfley chopped fine, a few truffles boiled tender in a very lit- 
tle water, chop them fine, put them into the mortar with the 
liquor and a few muſhrooms : beat it well together, mix in a 
little cream, then take it out and mix it well together in your 
band, lay it round the bone in the ſhape of the cel, lay it on 
abuttered pan, drudge it well with fine crumbs of bread, and 
bake it. When it is done, lay it carefully in your diſh ; have 
ready half a pint of cream, a quarter of a pound of freſh but- 


ter, (tir it one way till it is thick, pour it over your eels, and 
garniſh with lemon. | 


To areſs Eels with Brown Sauce. 


SKIN and clean a large eel very well, cut it in pieces, put it 
into a ſauce- pan or ſtew- pan, put to it a quarter of a pint of 
Yater, a bundle of ſweet herbs, an onion, ſome whole pepper, a 


blade 
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blade of mace, and a little ſalt. Cover it cloſe, and when: 
begins to ſimmer, put in a gill of red wine, a ſpoonful of 
muſhroom-pickle, a piece of butter as big as a walnut, rolled 
in flour: cover ut cloſe, and let it ſtew till it is enough, which 
vou will know by the eel being very tender. Take up vour ee] 
jay it in a diſh, ſtrain your ſauce, give it a boil quick, and 
pour it over your fiſh, You muſt make ſauce according ty 
the largeneſs of your ee], more or leſs. Garniſh with lemon. 


To roaft a Piece of freſh Sturgeon, 


GET a piece of freſh ſturgeon, of about eight or ten pounds 
let it lay in water and fait {ix or eight hours, with its ſcales 
on ; then faſten it on the ſpit, and baſte it well with butter 
for a quarter of an hour, then with a little flour, grate a nut- 
meg all over it, a little mace and pepper beaten fine, and falt 
thrown over it, and a few ſweet herbs dried and powder:d 
ſine, and then crumbs of bread ; then keep baſting a little, 
and drudging with crumbs of bread, and with what falls from 
it till it is enough. In the mean time prepare this ſauce : take 
a pint of water, an anchovy, a little piece of lemon-peel, an 
onion, a bundle of ſweet herbs, mace, cloves, whole pepper 
black and white, a little piece of horſe-raddiſh; cover it cloſe, 
let it boil a quarter of an hour, then ſtrain it, put it into tbe 
ſauce-pan again, pour in a pint of white-wine, about a dozen 
oyſters and the liquor, two ſpoonfuls of catchup, two of wa! 
nut-pickle, the inſide of a crab bruiſed fine, a lobſter, ſhrimps, 
or prawns, a good piece of butter rolled in flour, a ſpuonful 
of muſhroom-pickle, or juice of lemon. Boll it all together; 
when your fiſh is enough, lay it in your diſh, and pour the 
ſauce over it. Garniſh with fried toalls and lemon, 


| Toroaft a Fillet or Collar of Sturgeon. 

TAKE a piece of freſh ſturgeon, ſcale it, gut it, take out 
the bones, and cut it in lengths about ſeven or eight inches; 
then provide ſome ſhrimps aud oyſters chopped ſmall, an equal 
quantity of crumbs of bread, and a little lemon-peel grated, 
ſome nutmeg, a little beaten mace, a little pepper and chop- 
ped parſley, a few ſweet herbs, an anchovy, mix it together; 
when it is done, butter one fide of your hh, and ſtrew ſome 
of your mixture upon itz then begin to roll it up as cloſe 35 
pollible, and when the firſt piece is rolled up, roll upon that 


another, prepared in the ſame manner, and bind it round with 
| 2 Darrow 
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a narrow fillet, leaving as much of the fiſh apparent as may 
be; but you muſt mind that the roll is not above four inches 
and a half thick, or elſe one part will be done before the in- 
fide is warm; therefore we often parboil the inſide roll be- 
fore we roll it. When it is enough, lay it in your diſh, and 
prepare ſauce as above. Garniſh with lemon. 


Tobsil Sturgeon. 


CLEAN your ſturgeon, and prepare as much liquor as will 
juſt boil it. To two quarts of water, a pint of vinegar, a ſtick 
of horſe-radiſh, two or three bits of lemon-peel, ſome whole 
pepper, a bay-leaf, add a ſmall handful of ſalt. Boil your fiſh 
in this, and ſerve it with the following ſauce : melt a pound 
of butter, diſſolve an anchovy in it, put in a blade or two of 
mace, bruiſe the body of a crab in the butter, a few ſhrimps 
or craw-fiſh, a little catchup, a little lemon juice; give it a 
boil, drain your fiſh well, and lay it in your diſh. Garniſh 
with fried oyſters, ſliced lemon, and ſcraped horſe-raddilh z 
pour your ſauce into boats or baſoas. So you may fry it, ra- 
goo it, or bake it. 


Te crimp Cod the Dutch May. 


TAKE a gallon of pump- water and a pound of ſalt, mix 
them well together; take your cod whilſt alive, and cut it in 
flices of one inch and a half thick, throw it into the ſalt and 
water for half an hour; then take it out and dry it well with 
a clean cloth, flour it and broil it: or have a ſtew- pan with 
ſome pump- water and ſalt boiling, put in your fiſh, and boil 
it quick for five minutes; ſend oyſter-ſauce, anchovy-ſauce, 
ſhrimp- ſauce, or what ſauce you pleaſe. Garnith with horſe- 
raddiſh and green parſley. 


To Crimp Scate. 


CUT it into long ſlips croſs-ways, about an inch broad, 
and put it into ſpring water and ſalt, as above; then have 
ſpring water and falt boiling, put it in, and boil it fifteen mi- 
nutes. Shrimp- ſauce, or what ſauce you like. 


To fricaſey Scate or Thornback whites 


CUT the meat clean from the bone, tins, &c. and make it 
very clean, Cut it into little pieces, about an inch broad, and. 
wo inches long, lay it in your ſtew-pan, To a pound of the 


fleſh 
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it boil, When it is enough, take out the /weet herbs and 
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fleſh, put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg, a little bundle of ſweet herbs, and a little ſalt; 
cover it, and let it boil fifteen minutes. Take out the ſweet 
Herbs, put in a quarter of a pint of good cream, a piece of but. 
ter as big as a walnut rolled in flour, a glaſs of white wine, 
keep ſhaking the pan all the while one way, till it is thick and 
ſmooth ; then diſh it up, and garniſh with lemon. 


To fricaſey it brown, 

Take your fiſh as above, flour it, and fry it of a fine brown, 
in freſh butter; then take it up, lay it beſore the fire to keep 
warm, pour the fat out of the pan, ſhake in a little flour, and 
with a ſpoon ſtir in a piece of butter as big as an egg; ſtir it 
round till it is well mixed in the pan, then pour in a quarter 
of a pint of water, ſtir it round, ſhake in a very little bezten 
pepper, a little beaten mace ; put in an onion, and a little 
bundle of ſweet herbs, an anchovy, ſhake it round and let it 
boil ; then pour in a quarter of a pint of red wine, a ſpoonful 
of catchup, a little juice of lemon, {tir it all together and jet 


onion, and put in the fiſh to heat. Then diin it up, and gar- 
niſh with lemon. 


To fricaſcy Soals white. 


SKIN, waſh, and cut your ſoals very clean, cut off their 
heads, dry them in a cloth, then with your knife very care- 
fully cut the fleſh from the bones and fins on both ſides. Cut 
the fleſh long-ways, and then acroſs, ſo that each ſoal will be 
in cight pieces: take the heads and bones, then put them into 
a ſauce-pan with a pint of water, a bundle of ſweet hers, an 
onion, a little whole pepper, two or three blades of mace, 2 
little falt, a very little piece of lemon- peel, and a little cruſt 
of bread. Cover it cloſe, let it boil till balf is waſted, then 
ſtrain it through a fine ſieve, put it into a ſte w- pan, put inthe 
ſoals and half a pint of white wine, a little parſley chopped 
fine, a few muſhrooms cut ſmall, a piece of butter as big a8 
hen's egg tolled in flour, grate in a little nutmeg, ſet all to. 
gether on the fire, but keep ſhaking the pan, all the while till 
the fiſh is enough. Then diſh it up, and garniſh with lemon. 


To fricaſey Soals brown. 


CLEANSE and cut your ſoals, boil the water as in the fore- 


going receipt, flour your fiſh, and iry them in freſir butter 2 ; 
nc 


MADE PLAIN AND EASY. 189 


a fine light brown. Take the fleſh of a ſmall ſoal, beat it in 
a mortar, with a piece of bread as big as a hen's egg ſoaked in 
cream, the yolks of two hard eggs, and a little melted butter, a 
little bit of chyme, a little parſley, an anchovy, ſeaſon it with 
nutmeg, mix all together with the yolk of a raw egg, and with 
alittle flour, roll it up into little balls and fry them, but not 
too much. Then lay your fiſh and balls before the fire, pour 
out all the fat of the pan, pour in the liquor which is boiled 
with the ſpice and herds, {lir it round in the pan, then put in 
half a pint of red wine, a ſew truffles and morels, a few muſh- 
rooms, a ſpoonful of catchup, and the juice of half a ſmall 
lemon. Stir in all together and let it boi], then ſtir in a piece 
of butter rolled in flour; ſtir it round, when your ſauce is of 
a ſine thickneſs put in your ſiſh and balls, and when it is hot 
diſh it up, put in the balls, and pour your ſauce over it. 


Garniſh with lemon. In the ſame manner dreſs a ſmall tur- 
bot, or any flat fiſh, 


To boil Foals. 


TAKE a pair of foals, make them clean, lay them in vine- 
gar, ſalt and water, two hours; then dry them in a cloth, put 
them into a ſtew - pan, put to them a pint of white-wint, a bun- 
dle of ſweet herbs, an onion ſtuck with fix cloves, ſome whole 
pepper, and a little ſalt ; cover them, and let them boil. 
When they are enough, take them up, lay them in your diſh, 
ſtrain the liquor, and thicken it up with butter and flour, 
Pour the ſauce over, and garniſh with ſcraped hocrſe-raddiſh 
and lemon. In this manner dreſs a little turbot, It is a gen- 


tee] diſh ſor ſupper. You may add prawns, or ſhrimps, os 
muſcles to the ſauce. 


Another May to boil Seals. 


TAKE three quarts of ſpring- water, and a handful of falt, 
let it boil; then put in your foals, boil them gently for ten 
minutes; then diſh them up in a clean napkin, with anchovy= 
lauce, or {hrimp-ſauce in boats. 


To make a Cellar of Fiſh in Ragoo, to look like a Breaſt of Vea! 
collared. 

TAKE a large eel, ſkin it, waſh it clean, and parboil it, 
pick off the fleſh, and beat it in a mortar ; ſeaſon it with beaten 
Mace, nutmeg, pepper, ſalt, a few {weet herbs, parſley, and a 

little 
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little lemon- peel chopped ſmall ; beat all well together with 
equal quantity of crumbs of bread ; mix it well together, ther 
take a turbot, ſoals, ſcate, or thornback, or any fat fiſh that 
will rol] cleverly. Lay the flat fiſh on the dreſſer, take away 
all the bones and fins, and cover your fiſh with the farce; they 
roll it up as tight as you can, and open the ſkin of your ee, 
and bind the collar with it nicely, fo that it may be flat top 
and bottom, to ſtand well in the diſh; then butter an eatthen 
dith, and ſet it in upright ; flour it all over, and ſtick a piece 
of butter on the top and round the edges, ſo that it may rug 
down on the fiſh; and let it be well baked, but take great care 
It is not broke. Let there be a quarter of a pint of water in 
the diſh. 

In the mean time take the water the eel was boiled in, and 
all the bones of the fiſh. Set them on to boil, ſeaſon them 
with mace, cloves, black and white pepper, ſweet herbs, au 
onion. Cover it cloſe, and let it boil till there is about a qua- 
ter of a pint ; then ſtrain it, add to it a few truffles and more!s, 
a few muſhrooms, two ſpoonfuls of catchup, a gill of red 
wine, a piece of butter as big 2s a large walnut rolled in flour, 
Stir all together, ſeaſon with ſalt to your palate : ſave ſome 
of the farce you make of the eel, and mix with the yolk of 
an egg, and rol] them up in little balls with flour, and fry then 
of a light brown. When your fiſh is enough, lay it in your 
diſh, {kim all the fat off the pan, and pour the gravy to your 
ſauce. Let it all boil together till it is thick ; then pour it over 
the roll, and put in your balls. Garniſh with lemon. 

This does beſt in a tin oven before the fire, becauſe ther 
you baſte it as you pleaſe, This is a fine bottom diſh, 


To butter Crabs or Labſſers. 
TAKE two crabs or lobſters, being boiled, and cold, take 


all the meat out of the ſhells and bodies, mince it ſmall, an 
Put it all together into a ſauce- pan; add to it a glaſs of white 
wins, two ſpoonfuls of vinegar, a nutmeg grated, then let it 
boil up till it is thorough hot. Then have ready half a pound 
of freſh butter, melted with an anchovy, and the yolks of two 
eggs beat up and mixed with the butter; then mix crabs and 


butter all together, ſhaking the ſauce-pan conſtantly round till 
it is quite hor. Then have ready the great ſhell, either of a 
crab or lobſter ; lay it in the middle of your diſh, pour ſome 


into the ſhell, and the reſt in little ſaucers round the hel, 
ſticking 
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ſticking three- corner toaſts between the ſaucers, and round 
the hell. This is a fine ſide-diſh at a fecond courſe. 


To butter Lobſiers another IÞ ay. 


PARBOIL your lobſters, then break the ſhells, pick out all 
the meat, cut it ſmall, take the meat out of the body, mix it 
fine with a ſpoon in a little white wine; for example, a ſmall 
lobſter, one ſpoonful of wine; put it into a ſauce- pan with the 
meat of the lobſter, four ſpoonfuls of white wine, a blade of 
mace, a little beaten pepper and ſalt. Let it ſtew all together 
a ſew minutes, then ſtir in a piece of butter, ſhake your ſauce- 
pan round till your butter is melted, put in a ſpoonſul of vine- 
gar, and ſtrew in as many crumbs of bread as will make it 
thick enough. When it is hot, pour it into your plate, aud 
garniſh with the chine of a lobſter cut in four, peppered, falt- 
ed, and broiled. This makes a pretty plate, or a fine diſh, 
with two or three lobſters. You may add ons tea-ſpoonſ{ui 
of tine ſugar to your ſauce. 


To reaſl Lbſlers. 


BOIL your lobſters, then lay them before the fire, and 
baſte them with butter, till they have a fine froth. Dith 
them up with plain melted butter in a cup. This is as good 
a way to the full as roaſting them, and not half the trouble. 


To make a fine Diſh of Lebſiers. 


TAKE three lobſters, boil the largeſt as above, and froth it 
before the fire. Take the other two boiled, and butter then: 
as in the foregoing receipt. Take the two body ſhells, heat 
them hot, and fill them with the buttered meat. Lay the large 
lobſter in the middle, and the two ſhells on each fide; and 
wo great claws of the middle lobſter at each end; and the 
tour pieces of chines or the two lobſters broiled, and laid on 
each end, This, if nicely done, makes a pretty diſh. 


75 areſs a Crab. 


HAVING taken out the meat, and cleanſed it from the 
ſkin, put it into a ſtew-pan, with balf a pint of white-wine, 
a little nutmeg, pepper and ſalt, over a flow fire. Throw 
in a few crumbs of bread, beat up one yolk of an egg with 
one ſpoonful of vinegar, throw it in, then ſhake the fauce- 
pan round a minute, and ſerve it up on a plate. | 


To 
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To flew Prawns, Shrimps, or Craw-Fi/h, 


PICK out the tails, lay them by, about two quarts; take tit 
bodies, give them a bruiſe, and put them into a pint of white 
wine, with a blade of mace ; let them ſtew a quarter of an or 
Hour, ſtir them together, and ſtrain them; then waſh out the 
ſauce-pan, put to it the ſtrained liquor and tails : grate a ſmal th 
nutmeg, in, add a little ſalt, and a quarter of a pound of hy. th 
ter rolled in flour: ſhake it all together, cut a pretty thin 2 
toaſt round a quartern loaf, toaſt it brown on both ſides, cut i 
into ſix pieces, lay it cloſe together in the bottom of your diſh, 
and pour your fiſh and ſauce over it. Send it to table hot, 1{ 
it be craw-fiſh or prawns, garniſh your diſh with ſome of the 
biggeſt claws laid thick round. Water will do in the room! 
wine, only add a ſpoonful of vinegar. 


To make Scollops of Oy fers. 


PUT your oyſters into ſcollop-ſhells for that purpoſe, Se. 
them on your gridiron over a good clear fire, let them ſtew til 
you think your oyſters are enough, then have ready fon: 
crumbs of bread rubbed in a clean napkin, fill your ſhells, and 
ſet them before a good fire, and baſte them well with butter 
Let them be of a fine brown, keeping them turning, to be 
brown all over alike z but a tin oven does them belt before the 
fire. They eat much the beſt done this way, though mot 
people ſtew the oyſters brit in a ſauce-pan, with a blade df 
mace, thickened with a piece of butter, and fill the ſhells, and 
then cover them with crumbs, and brown them with a hc 
iron: but the bread has not the fine caſte of the former. 


Tofiew Muſcles. 


WASH them very clean ſrom the ſand in two or three va. 
ters, put them into a {tew-pan, cover them cloſe, and jet them 
ftew till all the ſhells are opened; then take them out one by 
one, pick them out of the ſhells, and look under the tongue to 
ſce if there be a crab; if there is, you muſt throw away the 
muſcle ; ſome will only pick out the crab, and eat the muſcle, 
When you have picked them all clean, put them into a ſauce- 
pan: to a quart of muſcles put half a pint of the liquor ſtrain 
ed through a ſieve, put in a blade or two of mace, à piece of 
butter as big as a large wainut rolled in flour; let them ſtew: 
toaſt ſome bread brown, and iiytkem round the diſh, cut three 


corner-ways z pour in the muſcles, and ſend them to _ ”= 
nother 
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Another Fay to flew Muſcles. 


CLEAN and ſtew your muſcles as in the foregoing receipt, 
only to a quart of mulcles put ina pint of liquor, and a quar= 
ter of a pound of butter rolled in a very little flour, Vhen 
they are enough, have ſome crumbs ot bread ready, and cover 

| the bottom of your diſh thick, grate half a nutmey over them, 
and pour the muſcles and ſauce all over the crumvs, and fend 
them to table. 


A third ay to dreſs Muſcics. 


STEW them as above, and lay them in your diſh ; ſtrew 
| your crumbs of bread thick all over them, then ſet them be- 
fore a good fire, turning the diſh round and round, that they 
may be brown all alike. Keep. baſting them with butter, that 
the crumbs may be criſp, and it will make a pretty lide-diſh, 

| You may do cockles the ſame way. 


To ſtew Scollops. 


BOIL them very well in ſalt and water; take them out and 
ſew them in a little of the liquor, a little white wine, a little 
vinegar, two or three blades of mace, two or three cloves, a 
piece of butter rolled in flour, and the juice of a Seville 
orange. Stew them well, and diſh them up. 


To ragoo Oyſters. 


TAKE a quartof the largeſt oyſters you can get, open them, 
ſave the liquor, and ſtrain it through a fine Geve ; waſh your 
oyiters in warm water. Make a batter thus: take two yolks 
of eggs, beat them well, grate in half a nutmeg, cut a little 
lemon- peel ſmall, a good deal of parſley, a ſpoonful of the juice 
of ſpinach, two ſpoonfuls of cream or milk, beat it up with 
flour to a thick batter ; have ready ſome butter in a ſtew-pan, 
Up your oyſters one by one into the barter, and have ready 
crumbs of bread, then roll them in it, and fry them quick and 
brown; ſome with the crumbs of bread, and ſome without. 

ake them out of the pan, and ſet them before the fire z then 
mve ready a quart of cheſnuts thelicd and ſkinned, fry them 
in the butter; when they are enough take them up, pour the 
at out of the pan, ſhake a little flour all over the pan, an 
Tuba piece of butter as big as a hen's egg all over the pan with 
Jour ſpoon, till it is melted and thick; chen put in the oylter- 

0 liquor, 
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liquor, three or four blades of mace, ſtir it round, put in a fey 
piſtachio-nuts ſhelled, let them boil, then put in the cheſay; 

and half a pint of white wine, have ready the yolks of 0 

eggs beat up with four ſpoonfuls of cream; ſtir all well toge. 

ther. When it is thick and fine, lay the oyſters in the iſ 1 

der pour the ragoo over them. Garniſh with cheſnut ]  , 
emon, 


You may ragoo muſcles the fame way. You may leave oy 


the piſtachio-nuts, if you do not like them; but they gie : 
the ſauce a fine flavour. f 
Tao ragoo Endive: ; 


TAKE ſome fine white endive, three heads, lay them inſal 
and water two or three hours; take a hundred of aſparagus, cut 
off the green heads, chop the reſt fmall, as far as is tender ; lay 
it in ſalt and water; take a bunch of celery, waſh it and ſcrape 
it clean, cut it in pieces about three inches long, put it into; 
ſauce- pan, with a pint of water, three or four blades of macy 
ſome whole pepper tied in a rag, let it ſtew till it is quiteter- 
der; then put in the aſaparagus, ſhake the ſauce-pan, let it lim. 
mer till the graſs is enough. Take the endive out of the water 
drain it, leave one large head whole, the other leaf by leaf, pu 
it into a ſtew-pan, put to it a pint of white wine; cover the 
pan cloſe, let it boil till the endive is juſt enough, then put in; 
quarter of a pound of butter rolled in flower, cover it cloſe, 
ſhaking the pan. When the endive is enough, take it up, 
lay the whole head in the middle, and with a ſpoon take out 
the celery and graſs and lay round, the other part of the ens 
dive over that; then pour the liquor out of the ſauce-pan 
into the ſtew-pan, ſtir it together, ſeaſon it with ſalt, and 
have ready the yolks of two eggs, beat up with a quarterd 
a pint of cream, and half a nutmeg grated in. Mix this with 
the ſauce, keep. it ſtirring all one way till it is thick; the 
pour it over your ragoo, and ſend it to table hot. 


To ragoo French Beans. 


TAKE a few beans, boil them tender; then take your ſtes- 
pan, put ina piece of butter, when it is melted ſhake in ſome 
flour, and peel a large onion, flice it, and fry it brown in that 
butter; then put in the beans, ſhake in a little pepper and: 
little ſalt, grate aliitle nutmeg in, have ready the yolk of 
egg and ſome cream ; ſtir them all together fora minute ot vo, 
and diſh them up. 7 
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To make good Brown Gravy, 


TAKE half a pint of ſmall beer, or ale that is not bitter, 

and half a pint of water, an onion cut ſmall, a little bit of 
kmon- peel cut ſmall, three cloves, a blade of mace, ſome 
whole pepper, a fpoonful of muſhroom-pickle, a ſpoonful 
of walnur-pickle, a ſpoonful of catchup, and an anchovy ; 
firſt put a piece of butter into a ſauce-pan, as big as a hen's 
| egg; when it is melted ſhake in a little flour, and let it be a 
| little brown; then by degrees ſtir in the above ingredients, 
and let it boil a quarter of an hour, then ſtrain it, and it is 

fit for fiſh or roots. | 


To fricaſey Skirrets, 


WASH the roots very well, and boil them till they are 
zender; then the ſkin of the roots mult be taken off, cut in 
ſlices, and have ready a little cream, a piece of butter rolled 
in flour, the yolk of an egg beat, alittle nutmeg grated, two 
or three ſpoonfuls of white wine, a very little fait, and ſtir 
all together. Your roots being in the diſh, pour the ſauce 
over them. It is a pretty fide diſh. So likewiſe you may dreſs 
root of ſalſify and ſcorzonera. 


Chardoons fried and buttered. 


YOU muſt cut them about ſix inches long, and ſtring them: 
then boil them till tender ; take them out, have ſome butter 
melted in your ſtew-pan, flour them, and fry them brown; 
lend them in a diſh with melted butter in a cup. Or you may 
ie them up in bundles, and boil them like aſparagus ; put a 
galt under them, and pour a little melted butter over them; 
or cut them into dice, and boil them like peas: toſs them up 
in butter, and ſend them up lot. 
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Chardoons a la Fromage. 
AFTER they are ſtringed, cut them an inch long, ſtew 


them in a little red wine till they are tender; ſeaſon with 
pepper and ſalt, and thicken it with a piece of butter rolled 
in flour; then pour them into your diſh, ſquteze the juice of 
orange over it, then ſcrape Parmeſan or Cheſhice cheeſe al! 
over them then brown it with a checic-iron, and terve it 
up quick and hot. | | 
02 Ty 
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To make a Scotch Rabbit. 


TOAST a piece of bread very nicely on both ſides, butts; 
it, cut a ſlice of cheeſe about as big as the bread, toaſt it on 
both ſides, and lay it on the bread, 


To make a Ielch Rabbit. 


TOAST the bread on both ſides, then toaſt the cheeſe on 
one ſide, lay it on the toaſt, and with a hot iron bropn the 
other fide, You may rub it over with multard. 


To make an Engsli/h Rabbit. 
TOAST a ſlice of bread brown on both ſides, then lay i: 


in a plate before the fire, pour a glaſs of red wine over it, and 
let it ſoak the wine up; then cut ſome cheeſe very thin, aul 
lay it very thick over the bread, and put it in a tin oven before 


the fire, and it will be toaſted and browned prefently. Sene 
it away hot, | 


Or ds it thus. 


TOAST the bread, and ſoak it in the wine; ſet it before 
"the fire, cut your cheeſe in very thin ſlices, rub butter over tit 
bottom cf a plate, lay the cheeſe on, pour in two or three 
Ipoonfuls of white wine, cover it with another plate, ſec! 
over a chafing-diſh of hot coals for two or three minutes; then 
ſtir it till it is done and well mixed. You may ſtir in a litle 


muſtard ; when it is enough lay it on the bread, juſt brown i 
wath a hat ſhovel, Serve it away hot. 


Sgrrel <with L 9 89. 


FIRS|' your ſorrel muſt be quite boiled and well rained, 
then poach three eggs ſoſt, and three hard, butter your ſorcel 
well; fry ſome three-cornered toaſts brown, lay the ſottel in 
the diſh, lay the ſoft eggs on it, and the hard between; ſtick 
the toalt in and about it. Garniſh with quartered orange. 


A Fricaſcy e, Artichoke- Battoms. 


TAKE them either dried or pickled ; if dried, you mult | 
them in warm water for three or four hours, ſhifting the water 
two or three times; then have ready a little cream, and apiece 
of freſh butter, (ticred together one way over the fire oy 

meiten 
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melted ; then put in the artichokes, and when they are hot 
diſh them up- | 


To fry Artichokes, 


FIRST blanch them in water, then flour them, fry them 
in freſh butter, lay them in your diſh, and pour melted butter 


| over them. Or you may put a little red wine into the butter, 
and ſeaſon with nutmeg, pepper, and falt. 


A White Fricaſey of Muſhrooms. 

TAKE a qQ4art of freſh muſhrooms, mak? them very clean, 
cut the iarꝝ : ſt onꝭs in two; put them in a ſtew- pan with four 
ſpoonfuls of water. a blade ot mace, a piece of ſemon- peel; 
cover yu pan cloſe, and ſtew them gently for half an hour; 
beat up the yolks of two eggs with half a pint of cream, and 
a little nutmeg grated in it, take out the mace and lemon— 
peel: put in the eggs and cream, keep it ſtirring one way 
all the iime till it is thick, ſeaſon with ſalt to your palate ; 
ſqueeze a little lemon: juice in, butter the cruſt of a French 
roll, and toaſt it brown; put it in your diſh, and the muſh- 
rooms over. 

N. B. Be careful not to ſqueeze the lemon-Juice in till they 
are finiſhed, and ready to put in your diſh ; then ſqueeze it in, 
and ſtir them about for a minute, then put them in your diſh, 


To make Buttered Loayes. 


BEAT vp the yo!ks of twelve eggs, with half the whites, 
and a quarter of a pint of yeaſt, ſtrain them into a diſh ; ſea» 
on with ſalt and beaten ginger, then make it into a high paſte 
with flour, lay it in a warm cloth for a quarter of an hour; 
then make it up into little loaves, and bake them or boil them 
with butter, and put in a glaſs of white wine. Sweeten well 
with ſugar, lay the loaves in the diſh, pour the ſauce aver 
ticm, and throw ſugar over the diſh. 


Broccoli and Eggs. 


BOIL your broccoli tender, ſaving a large bunch for the 
middle, and fix or eight little thick ſprigs to ſtick round. Take 
atoaſt half an inch thick, toaſt it brown, as big as you would 
have it for your diſh or butter-plate ; butter ſome eggs thus: 
take fix eggs, more or leſs as you have occaſion, beat them 
well, put them into a ſauce- pan with a good piece of butter, a 


O 3 little 
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1 little ſalt, keep beating them with a ſpoon till they are thick 
1 enough, then pour them on the toaſt-: ſet the biggeſt bunch 

bi of broccoli in the middle, and the other little pieces round and 
14 about, and garniſh the diſh with little ſprigs of broccoli. This 
[ll is a pretty {ide-dilh, or a corner-plate. 


Aſparagrs and Eggs. 


TOAST a bit of bread as big as you have occaſion for, 
butter it, and lay it in your diſh ; butter ſome eggs as above, 
and Jay over it. 'In the mean time boil ſome grals tender, 
cut it (mall, and lay it over the eggs. This makes a pretty 
{ide-diſh for a ſecond courſe, or a corner-plate. 


Broccoli and Sallad. 


BROCCOLI is a pretty diſh, by way of ſallad in the mid. 
dle of a table. Boil it like aſparagus (in the beginning of the 
it book you have an account how to clean it); lay it in your 

diſh, beat up with oil and vinegar, and a little ſalt. Garniſh 


. | with naſtertium- buds. | 
4 þ | Or boil it, and have plain butter in a cup. Or farce French 

1 rolls with it, and buttered eggs together, for change. Or 

q farce your rolls with muſcles, done the ſame way as oyliers, 


ouly no wine, 


| To make Potatec Cakes, 


TAKE potatoes, boil them, peel them, beat them in a mor- 

tar, mix them with the yolks of eggs, a little ſack, ſugar, 4 
| little beaten mace, a little nutmeg, a little cream, or melted 
butter, work it up into a palte ; then make it into cakes, ot 
juit what ſhapes you pleaſe with moulds, fry them brown in 
tteſh butter, lay them in plates or diſhes, melt butter with 
lack and ſugar, and pour over them. 


7 
re pu Ie Tg — ö 


A Pudding made thus : 


MIR it as before, make it up in the ſhape of a pudding, 
and bake it; pour butter, ſack, and ſugar over it. 
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To make Potatoes like a Collar of Veal or Mutton. 


Make the ingredients as before z make it up in the ſhape 
of a collar of veal, and with ſome of it make round balls 
Pake it with the balls, ſet the collar in the middle, ky 
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balls round. Let your ſauce be half a pint of red wine, ſugar 
enough to ſweeten it, the . of two eggs, beat up a little 
nutmeg, {tir all theſe together for fear of curdling ; when it 
is thick enough, pour it over the collar. This is a pretty diſh 
for a firſt or ſecond courſe. 


To broil Potatoes. 


FIRST boil them, peel them, cut them in two, broil them 
till they are brown on both ſides ; then lay them in the plate 
or diſn, and pour melted butter over them. 


i To fry Potatoes. 


CUT them into thin ſlices, as big as a crown piece, fry 
them brown, lay them in the plate or diſh, pour melted but- 
ter, and ſack and ſugar over them. Theſe are a pretty corner- 
plate, 


Maſhed Potatoes. 


BOIL your potatoes, peel them, and put them into a ſauce- 

\ pan, maſh them well; to two pounds of potatoes put a pint of 

milk, a little ſalt ; ſtir them well together, take care they do 

not ſtick co the bottom; then take a quarter of a pound of but- 
ter, ſtir it in, and ſerve it up. 


To grill Shrimps. 


SEASON them with ſalt and pepper, ſhred parſley, butter, 
in en mots well; add ſome grated bread, and let them 
ſtew for half an hour. Brown them with a hot icon, and 
ſerve them up. 


Butjered Shrimps. 


STEW two quarts of ſhrimps in a pint of white-wine with 

nutmeg ; beat up eight eggs, with alittle white wine and half 

a pound of butter, ſhaking rhe ſauce-pan one way all the time 

over the fire till they are thick enough. Lay toaſted ſippets 
round a diſh, and pour them over it; ſo ſerve them up. 


To dreſs Spinach. 


PICK and waſh your ſpinach well, put it into a ſauce-pan, 
with a little ſalt. Cover it cloſe, and let it ſtew till it is juſt 
tender; and throw it into a ſieve, drain all the liquor out, 

Os4 and 
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and chop it ſmall, as much as the quantity ef a French roll, 
add half a pint of cream to it, ſeaſon with ſalt, pepper, and 
grated nutmey, put in a quarter of a pound of butter, and fet 
it a- ſtewing over the fire a quarter of an hour, fiirring it 011ten, 
Cut a French roll into long pieces, about as thick as your fin. 
ger, fry them, poach fix eggs, lay them round on the ſpinach, 
ſtick the pieces of roll in and about the eggs. Serye it up 
either for a ſupper, or a ſide- diſh at a ſeccnd courſe. | 


Stetued Spinach and Eggs. 


PICK and waſh your ſpinach very clean, put it into a ſauce. 
pan, with a little falt; cover it cloie, ſhake the pan often, 
When it js juſt tender, and whilt it is green, throw it into a 
fieve to drain, lay it into your diſh. In the mean time have a 
ſtew-pan of water boiling, break as many eggs into cups as 
you would poach, When the water boils put in the eggs, 
have an egp-ſlice ready to take them out with, lay them on 
the ſpinach, and garniſh the diſh with orange cat into quar- 
ters, with melted butter in a cup. 


To boil Spinach, when you have net Room on the Fire to ds it 
by itſelf. 

HAVE #tin-box, or any otber thing that ſhuts very cloſe, 
put in your ſpinach, cover it fo cloſe as no water cau get in, 
and put it into water, or a pot of liquor, or any thing you are 
boiling. It will take about an hour, if the pot or copper 
buiis.' In the jame manner you may boil peas without water. 


Aſparagus forced in French Rolls, 


TAKE three French rolls, take out all the crumb, by firſt 
cutting a piece of the top-crult off; but be careful that the 
cruſt tits again the ſame place. Fry the rolis brown in {icfli 
butter; then take a pint' of cream, the yolks of fix eggs beat 
fine, a little ſalt and nutmeg, ſtir them well together over a 


flow fire till it begins to be thick. Have ready a hundred of 


ſmall gra(s boiled; then ſave tops enough to ſtick the rolls with, 
the reſt cut ſmall and put into the cream, fili the loaves with 
them. Before you fiy the rolls, make holes thick in the top- 
cruit, and {tick the graſs in; then lay on the piece of cruſt 
and itick the graſs in, that it may look as if it were growing. 
It makes a pretty ſide- diſhi at a ſecond courſe, 7 

4 


* 
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To make Oyſter Loaves. 


FRY the French rolls as above, take half a pint of oyſters, 
few them in their own liquor, then take out the oyſters with 
a fork, ſtrain the liquor to them, put them into a ſauce- pan 
again, with a glaſs of white wine, alittle beaten mace, a lit- 
tle grated nutmeg, a quarter of a pound of butter rolled in 
flour ; Make them well together, then put them into the rolls; 
and theſe make a pretty ſide-diſh for a tuſt courſe. You ma 
:ub in the crumbs of two rolls, and toſs up with the oyſters; 


To flew Parſnips. 


BOIL them tender, ſcrape them from the duſt, cut them 
into ſlices, put them into a ſauce-pan, with cream enough; 
for ſauce, a piece of butter rolled in flour, a little ſalt, and 
ſhake the ſauce-pan often. When the cream boils, pour them 
into a plate for a corner-dilh, or a fide-diſh at ſupper. 


To maſh Parſnips. 


BOIL them tender, ſcrape them clean, then ſcrape all the 
ſoft into a ſauce-pan, put as much milk or cream as will ſtew 
chem. Keep them ſtirring, and when quite thick, ſtir in 2 
200d piece of butter, and ſend them to cable. 


To flew Cucumbers. 


PARE twelve cucumbers. and ſlice them as thick as a half, 
crown, lay them in a coarſe cloih to drain, and when they are 
ary, flour them and fry them brown in freſh butter; then take 
them out with an egg- ſlice, lay them in a plate before the fire, 
and have ready one cucumber whole, cut a long pieceout of the 
ide, and ſcoop out all the pulp; have ready fried onions peeled 
and ſliced, and fried brown with the ſliced cucumber. Fill the 
whole cucumber with the fried onion, ſeaſon with pepper and 
ſalt; put on the piece you cut out, and tic it round with a 
packthread, Fry it brown, firſt flouring it, then take it out of 
the pin and keep it hot ; keep the pan on the fire, and with 
one hand put in a little flour, while with the other you ſtir it. 

Vhea it is thick, put in two or three ſpooniuls of water, and 
half a pint of white or red wine, two ſpoonfuls of catchup, ſtir 
u together, put in three blades of mace, four cloves, half a nut- 


meg, a little pepper and ſalt, ail beat fige together; ſtir it into 
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the ſauce-pan, then throw in your cucumbers, give them: 
toſs or two, then lay the whole cucumbers in the middle the 
reſt round, pour the ſauce all over, untie the cucumbers be 
ore you Jay it into the diſh, Garniſh the diſh with frie 
nions, and ſend it to table hot. This is a pretty ſide. diſ 
t a firſt courſe. ; 


To Ragoo French Beans, 


TAKE a quarter of a peck of French beans, ſtring then, 
qs not ſplit them, cut them in three acroſs, lay them in ſalt ani 
water, then take them out and dry them in a coarſe cloth; fry 
them brown, then pour out all the fat, put in a quarter of T 
Pint of hot water, ſtir it into the pan by degrees, let it boil; « 
then take a quarter of a pound of freſh butter rolled in a ve 
little flour, two ſpoonfuls of catchup, one ſpoonful of muſh, 
Toom-pickle, and four of white wine, an onion ſtuck with fx 
Tloves, two or three blades of mace beat, half a nutmeg grated, f 
a little pepper and ſalt; ſtir it all together for a few minutes | 
then throw in the beans ; ſhake the pan for a minute or two, | 
take out the onion, and pour them into your diſh, This is 
pretty ſide-diſh, and you may garnifh with what you fancy, 
either pickled French beans, muſhrooms, ſamphire, or any 
thing elſe. 


A Ragoo of Beans, with a Force. 


RAGOO them as above ; take twolarge carrots, ſcrape and 
boil them tender, then maſh them in a pan, ſeaſon with pep- 
per and falt, mix them with a little piece of butter and the 
yolks of two raw eggs. Make it into what ſhape you pleaſe, 
and baking it a quarter of an hour in a quick oven will do, 
hut a tin oven is the beſt ; lay it in the middle of the diſh, and 
the ta goo round. Serve it up hot for a firſt courſe, 


Or this Way, Beans ragooed with Cabbage. 


TAKE a nice little cabbage, about as big as a pint baſon; 
when the outſide leaves, top and ſtalks are cut off, half boiln, 
Eut a hole in the middle pretty big, take what you cut out and 
chop it very fine, with a few of the beans boiled, a carrot boil» 
ed and maſhed, and a turnip boiled; math all together, put 
them into a ſauce- pan, ſeaſon them with pepper, ſalt, and nut- 
meg, a good piece of butter, ſtew them a few minutes over the 


fire, ſtirring the pan often. In the mean time put tae 11 


- 
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to a ſauce-pan, but take great care it does not fall to pieces 3 
put to it four ſpoonfuls of water, two of wine, and one of 
catchup 3 have a ſpoonful of muſhroom-pickle, apiece of but- 
ter rolled in a little flour, a very little pepper; cover it cloſe, 
and let it ew ſoftly till it is tender; then take it up carefully 
and lay it in the middle of the diſh, pour your maſhed roots in 
the middle to fill it up bigh, and your ragoo round it. You 
may add the liquor the cabbage was ſtewed in, and ſend it to 
table hot. This will do for a top, bottom, middle, or ſide- 
diſh. When beans ate not to be had, you may cut carrots and 
turnips into little ſlices, and fry them; the carrots in little 
round ſlices, the turnips in pieces about two inches long, and 
as thick as one's finger, and toſs them up in the ragoo. 


Beans ragood with Parſnips. 


TAKE two large parſnips, ſcrape them clean, and boil 
them in water. When tender take them up, ſcrape all the 
ſoft into a ſauce-pan, add to them four ſpoonfuls of cream, a 
piece of butter as big as an hen's egg, chop them in a ſauce- 
pan well ; and when they are quite thick, heap them up 
in the middle of the diſh, and the ragoo round, 


Beans ragooed with Potatoes, 


BOIL two pounds of potatoes ſoft, then peel them, put 
them into a ſauce-pan, put to them half a pint of milk, ſtir 
them about, and a little ſalt; then ftir in a quarter of a pound 
of butter, keep ſtirring all the time till it is ſo thick that you 
cannot ſtir the ſpoon in it hardly for ſtiffneſs, then put it into 
a haltpenny Welch diſh, firſt buttering the diſh. Heap them 
as high as they will lie, flour them, pour a little melted butter 
over it, and then a few crumbs of bread. Set it into a tin 
oven before the fire; and when brown, lay it in the middle 
of the diſh (take great care you do not maſh it), pour your 
ragoo round it, and ſend it to table hot. ; 


To ragoo Celery. 


WASH and make a bunch of celery very clean, cut it in 
pieces, about two inches long, put it into a ſtew-pan with juſt 
as much water as will cover it, tic three or four blades of mace, 
two or three cloves, about twenty corns of whole pepper in a 


mullin rag loole, put it into the ſtew-pan, a little onion, a little 


bundle of ſweet herbs; cover it coſe, and let it ſtew ſoftly till 
g tender 
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tender; then take out the ſpice, onion, and ſweet hers, put 
in half an ounce of truffles and morels, two ſpoonfuls of catch. 
up, a gill of red wine, a piece of butter as big as an egg rolled 
in flour, fix farthing French rolls, ſeaſon with ſalt to your pa- 
late, ſtic it all together, cover it cloſe, and let it ſtew till the 
ſauce is thick and good. Take care that the roll do not break, 
ſhake your pan often ; when it is enough diſh it up, and gar. 
nith with Iemo The yolks of fix bard eggs, or more, put 
in with the ro' , will make it a fine diſh. This for a fir} 
courſe. 

If you would have it white, put in white wine inſtead of 
red, and {ome cream for a ſecond courſe. 


To ragoo Mufhrooms. 


PEEL and ſcrape the flaps, put a quart into a ſauce- pan, a 
very little ſalt, ſet them on a quick fire, let them boil up, then 
take them off, put to them a pill of red wine, a quarter of x 

ound of butter rolled in a little flour, a little nutmeg, a little 

eaten mace» ſet it on the fire, ſtir it now and then; when it 
is thick and fine, have ready the yolks of fix eggs hot, and 
boiled in a bladder hard, lay it in the middle of your diſh, and 
pour the ragoo over it. Garniſh with broiled muſhrooms. 


A pretty Diſh of Eggs. 

BOIL fix eggs hard, peel them, and cut them into thin 
flices, put a quarter of a pound of butter into a ſtew-pan, 
then put in your eggs and fry them quick, Half a quarter of 
an hour will do them. You mult be very careful not to break 
them; throw over them pepper, ſalt, and nutmeg, lay them 
in your diſh before the fire, pour out all the fat, ſhake im a little 
flour, and have ready two ſhalots cut ſmall z throw them into 
the pan, pour in a quarter of a pint of white wine, a little 
Juice of lemon, and a little piece of butter rolled in flour. Stir 
all together till it is thick; if you have not fauce enough, put 
in a Fittle more wine, toaſt ſome ſlices of bread cut three- 
corner ways, and lay gound your diſh, pour the ſauce all over, 


and ſend it table hot. You may put ſweet oil on the toaſt, 
if it be agreeable. 


Ezo5 d la Tripe. 
BOIL your eggs hard, take off the ſhells and cut them long- 
ways in four quarters, put a liule butter into a ſtew-pan, wy 
| melt, 
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melt, ſhake in a little flour, ſtir it with a ſpoon, then put in 
your eggs, throw a little grated nutmeg all over, alittle ſalt, 
2 good deal of ſhred parſley ; ſhake your pan round, pour in 
alittle cream, toſs the pan round carefully, that you do not 
break the eggs. When your ſauce is thick and fine, take up 


your eggs, pour the ſauce all over them, and gatniſh with le- 
mon. 


A Fricafey of Eggs. 


BOIL eight eggs hard, take of the ſhells, cut them into 
quarters, have ready balf a pint of cream, and a quarter of a 
pound of freſh butter ; ſtir it together over the fire till it is 
thick and ſmooth, lay the eggs in the diſh, and pour the fance 
all over. Garniſh with the hard yolks of three eggs cut in 
two, and lay round the edge of the diſh. 


A Ragoo of Ergs, 


BOIL twelve eggs hard, take off the ſhells, and with a little 
knife very carefully cut the white acroſs long-ways, ſo that the 
white may be in two halves, and the yolks whole. Be careful 
neither to break the whites nor yolks, take a quarter of a pint 
ef pickled muſhrooms chopped very fine, half an ounce of truf- 
fles and morels, boiled in three or four ſpoonfuls of water, ſave 
the water, and chop the truffles and morels very ſmall], boil a 

little parſley, chop it fine, mix them together with the truffle- 
water you ſaved, grate a little nutmeg in, alittle beaten mace, 
put it into a ſauce-pan with three ſpoonfuls of water, a gill of 
red wine, one ſpoonful of catchup, a piece of butter as big as 
a large walnut rolled in flour, ſtir all together, and let it boil. 
In the mean time get ready your eggs, lay the yolks and whites 
in order in your diſh, the hollow parts of the whites uppermoſt, 
that they may be filled ; take ſome crumbs of bread, and fr 
them brown and criſp, as you do for larks, with which fill up 
the whites of the eggs as high as they will lie, then pouc in 
vour fauce all over, and garniſh with fried crumbs of bread, 
This is a very genteel pretty diſh, if it be well done. 


To broil Eggs. 


CUT a toaſt round a quartern loaf, brown it, lay it on your 
viſh, butter it, and very carefully break fix or eight eggs on 
the toaſt, and take a red-hot ſhovel, and hold over them. 


When 
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When they are done, ſqueeze a Seville orange over them, 


rate a little nutmeg over it, and ſerve it up for a ſide-plate, | 
r 


you may poach your eggs, and lay them on a toalt ; « 
toaſt your bread criſp, and pour a little boiling water over it; 
ſeaſon with a little ſalt, and then lay your poached eggs on it, 


To dreſs Eggs with Bread. 


TAKE a penny loaf, ſoak it in a quart of hot milk tuo 
hours, or till the bread is ſoft, then ſtrait it through a coarſe 
ſie ve, put to it two ſpoonfuls of orange-flower water, or roſe. 
water; ſweeten it, grate in a little nutmeg, take a little 
diſh, butter the bottom of it, break in as many eggs as will 
cover the bottom of the diſh, pour in the bread and milk, (et 
it in a tin-oven before the fire, and half an hour will bake it; 
it will do on a chafting-diſh of coals. Cover it cloſe before 
the fire, or bake it in a ſlow oven, 


; Tofarce Eggs. 

GET two cabbage-lettuces, ſcald them, with a few muſl 
rooms, parſley, ſorrel, and chervil; then chop them very 
ſmall, with the yolks of hard eggs, ſeaſoned with ſalt and nut- 
meg; then ſtew them in butter; and when they are enough, 
put in a little cream, then pour them into the bottom or 2 
diſh, Take the whites, and chop them very fine with par- 
fley, nutmeg, and ſalt. Lay this round the brim of the dilh, 
and run a red-hot fire ſhovel over it, to brown it. 


SCALD ſome cabbage lettuce in fair water, ſqueeze the 
well, then ſlice them, and toſs them up in a ſauce-pan with 
a piece of butter; feaſon them with pepper, ſalt, and a lit. 
tle nutmeg. Let them ſtew half an hour, chop them well 
together; when they are enough, lay them in your diſh, ir; 
ſome eggs nicely in butter and lay on them. Garniſh with 
Seville orange. 


To fry Eggs as round as Balls. 


HAVING a deep frying-pan, and three pints of clarified 
butter, heat as hot as for fritters, and ſtir it with a ſtick, till 
it runs round like a whirlpool ; then break an egg into the 
middle, and turn it round with your ſtick till it be as hard a: 

a poachc# 


Eges with Lettuce. 
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2 poached egg: the whirling round of the butter will make it 
23 round as a ball, then take it up with a lice, and put it in, 
2 diſh before the fire: they will keep hot half an hour and yet 
de ſoft 3 ſo you may do as many as you pleaſe. You may, ſerve 


theſe with what you pleaſe, nothing better than ſtewed ſpits 
nach, and garniſh with orange. 


To make an Egg as big as twenty, 


PART the yolks from the whites, ſtrain them both ſeparats 
through a ſieve, tie the yolks up in a bladder in the form of a 
ball. Boil them hard, then put this ball into another bladder, 
and the whites round it; tie it up oval faſhion, and boil it. 
Theſe are uſed for grand ſallads. This is very pretty for 2 
rageo ; boil five or ſix yolks together, and lay in the middle of 


the ragoo of eggs; and ſo you may make them of any ſize yoo 
pleaſe, | 


To make a grand Diſh of Eggs. 


YOU muſt break as many eggs as the yolks will fill a pint 
baſon, the whites by themſelves, tie the yolks by themſelves in 
2 bladder round, boil them hard: then have a wooden bowl 
that will hold a quart, made like two butter diſhes, but in the 
hape of an egg, with a hole through one at the top. Tou are 
to obſerve, when you boil the yolks, to run a packthread 
through and leave a quarter of a yard hanging out. When 
the yolk is boiled hard, put it into the bowl-diſn, but be care- 
ſul to hang it ſo as to be in the middle. The ſtring being 
drawn through the hole, then clap the two bowls together, 
and tie them tight, and with a funnel pour in the whites 
through the hole ; then ſtop the hole cloſe and boil it hard. Ir 
will take an hour. When it is boiled enough, carefully open 
it, and cut the ſtring cloſe. In the mean time take twenty 
eggs, beat them well, the yolks by themſelves, and the whites 
by themſelves ; divide the whites into two, and boil them in 
bladders the ſhape of an egg. When they are boiled k ard, cut 
one in two long-ways, and one croſs -ways, and with a fine 
ſharp knife cut ↄut ſome ofthe white inthe middle; lay the great 
egg in the middle, the two long halves on each fide with the 

ollow part uppermoſt, and the two round flat between. Take 
an ounce of truffles and morels, cut them very ſmall, boil them 
in half a pint of water till they are tender, then take a pint of 


eh muſhrooms clean picked, waſhed and chopped ſmall, and 
| | 
put 
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put into the truffles and morels. Let them boil, add a lit!» 
ſalt, a little beaten nutmeg, a little beaten mace, a gill of pick- 
led mufhrooms chopped fine. Boil ſixteen of the yolks harg 
in a bladder, then chop them and mix them with the other in. 
gredients ; thicken it with a lump of butter rolled in flour. | 
ſhaking your ſauce-pan round till bot and thick, then &) the 
round with this, turn them down again, and fill th: two lone 
ones; what remains, fave to put into the ſauce-pau. Take 2 
pint of cream, a quai ter of a pound of butter, the other four 
yolks beat fine, a gill of white wine, a gill of pickiei muſh. 
rooms, a little beaten mace, and a little nu! meg; put all into 
the ſauce- pan to the other ingredients, and ſtir all well lope. 
ther one way till it 1s thick and fine ; pour it over all, and 
garniſh with notched lemon. 

This is a grand diſh at a fecond courſe. Or you may mix 
it up with red wine and butter, and it will do for a firſt courk, 


To make a pretty Diſh of Whites of Eggs. 


TAKE the whites of twelve eggs, beat them up with four 
ſpoonfuls of roſe water, a little grated lemon-peel, a little nut- 
meg, and ſweeten with ſugar : mix them well, boil them in 
four bladtlers, tie them in the ſhape or an egg, and boil then 
bard. They will take half an hour. Lay them in your diſb; 
when cold, mix half a pint of thick cream, a pill of ſack, and 
half the juice of a Seville orange. Mix all together, ſweeten 
with fine ſugar, and pour over the eggs. Serve it up for 
{ide-diſh at ſupper, or when you pleaſe. 


To dreſs Beans in Ragoo. 


YOU muſt boil your beans ſo that the ſkin will flip of. 
Take about a quart, ſeaſon them with pepper, alt, and 
nutmeg, then flour them; have ready ſome butter in a ltew- 
pan, throw in your beans, fry them of a fine brown, then 
drain them from the fat, and lay them in your diſh. Have 
ready a quarter of a pound of butter melted ; and half a pint 
of blanched beans boiled, and beat in a mortar, with a very 
little pepper, ſalt, and nutmeg ; then by degrees mix them in 
the butter, and pour over the other beans. Garniſh with 
boiled and fried beans, and ſo on till you fill the rim of yout 
diſh. They are very good without frying, and only plain mels 
ted butter over them, 4 
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| An Amulet of Beans. | 


BLANCH your beaus, and fry chem in ſweet butter, with 
a little parſley, pour out the butter, and pour in ſome cream. 
Let it immer, ſhacing your pan; ſcaſon with Depper, ſalt, 
and nutmeg, thicken with three or four yolks of eggs, have 
ready a pint of cream, thickened with the yolks of tour eggs, 
ſeaſon with a little ſalt, pour it in your dich, and lay your 
beans on the amulet, and ſerve it up hot. | 

The ſame way you may dreſs muſhrooms, truffles, green 
peas, aſparagus, and artichoke-bottoms, ſpinach, torrel, & c. 
all being ficit cut into ſmall pieces, or ſhred ſine. 


To make a Bean Tanſey. 


| TAKE two quarts of beans, blanch and beat them very fine 
in a mortar ; ſcaſon with pepper, ſalt, and mace ; then put in 
the yolks of ſix eggs, and a quarter of a pound of butter, a 
pint of cream, half a pint of ſack, and ſweeten to your palate, 
Soak four Naples biſcuits in half a pint of milk, mix them 
with the other ingredients, half a pint of the juice of ſpinach, 
with two or three ſprigs ot tanſey beat with it. Butter a pan, 
and bake it, then turn it on a diſh, and ſtick citron and 
orange-peel candied, cut ſmall, and ſtuck avout it. Garnith 
wich Seville orange. | 


To make a Water Tanſey. 


TAKE twelve eggs, beat them very well, half a manchet, 
vrated, and ſifted through a cullender, or half a penny roll, 
half a pint of ſair water; colour it with the juice of ſpinach, 
and one ſmall ſprig of tanſey beat together; ſeaſon it with ſu- 
gar to your palate, a little ſalt, a ſmall nutmeg grated; two or 
three ſpoontuls of roſe-water, put it into a ſkillet, ſtir it all 
one way, and let it thicken like a haſty-pudding yz then bake 
itz or you may butter a [tew-pan and put it into. Butter a 
diſh, and lay over it. When one fide is enough, turn it with 
the diſh, and flip the other ſide into the pan. When that is 
done, (et it into a maſſereen, throw ſugar all over, and garniih 
with orange. 


Peas Frangoiſe. 

TAKE a quart of ſhelled peas, cut a large Spanich onion, 
or wo middling oncs ſmall, aad two cabbageor Sileſia lettuces 
cut mall, put them into a ſauce-pan, with half apiat of wales, 

| {ealon 
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ſeaſon them with a little ſalt, a little beaten pepper, and a lla 


beaten mace and nutmeg. Cover them cloſe, and let then 
ſtew a quarter of an hour, then put in a quarter of a pound 
of freſh butter rolled in a little flour, a ſpoonful of catchuy, ; 
little piece of burnt butter as big as a nutmeg ; cover them 


eloſe, and let it ſimmer ſoftly an hour, often thaking the pan, | 


When it is enc ugh, ſerve it up ſor a ſide-diſh. 

For an alteration, you may ſtew the ingredients as abore: 
then take a ſmall cabbage lettuce, and half boil it; then drain 
it, cut the talks flat at the bottom, ſo that it will Rand firm 
inthe diſh, and with a knife very carefully cut out the middle, 
leaving the outſide leaves whole. Put what you cut out int 
a ſauce-pan, chop it, and put a piece of butter, a little pep. 
per, falt, and nutmeg, the yolk of a hard egg chopped, a fey 
crumbs of bread, mix all togetber, and when it is hot fil 
your cabbage ; put ſome butter into a ſtew-pan, tie your cab- 
bage, and fry it till you think it is enough; then take it up, 
untie it, and firſt pour me ingredients of peas into your diſh, 
ſet the forced cabbage in the middle, and have ready four 
artichoke-bottoms fried, and cut in two, and laid round tl: 
diſh, This will do for a top-diſh. 


Green Peas with Cream. 


TAKE a quart of fine green peas, put them into a flew 
pan with a piece of butter as big as an egg, rolled in 2 litt 
flour, ſeaſon them with a little falt and nutmeg, a bit of ſugar 
as big as a nutmeg, a little bundle of ſweet berbs, ſome per- 
fley chopped fine, a quarter of a pint of boiling water. Corer 
them clole, and let them ſtew very ſoftly half an bour, then 
pour in a quarter of a pint of good cream. Give it one boi, 
and ferve it up for a ſide-plate. 


4A Farece-meagre Cabbage. 

TAKE a white-heart cabbage, as big as the bottom of 
plate, let it bail five minutes in water, then drain it, cut the 
talk flat to ſtand in the dith, then carefully open the leaves, 
and take out the inſide, leaving the outſide leaves whole. Chop 
what pou take out very fine, take the fleſh of two or three 
founders or plaiſe, clean from the bone; chop it with the 
cabbage, the yolks and whites of four hard eggs, a hardfl 
of pickled parſſey, beat all together in a mortar, with a qua. 


ter of a pound of melted butter; mix it up with the yolk of 
au egg, anda few crambs of bread, fill the cabbage, and - 
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' together, put it into a deep ſtew. pan, or ſauce-pan, put to it 
half a pint of water, a quarter of a pound of butter rolled in 
a little flour, the yoiks of four hard eggs, an onion ſtuck with 
gx ctoves, whole pepper and mace tied in a muſlin rag, half 
an ounce of truffles and morels, a ſpoonful of catchup, a few 
picked muſhrooms ; cover it cloſe, and let it ſimmer an hour. 
Ir you find it is not enough, you mult doit longer. When it 
isdone, lay it in your diſh, untie it, and pour the ſauce over it. 


To farce Cucumbers, 


TAKE fix large cucumbers. cut a piece off the top, and 
ſcoop out all the pulp; take a large white cabbage boiled ten- 
der, take only the heart, chop it fine, cut a large onion fine, 
ſhred ſome parſley and pickled muſhrooms ſmall, two hard 
eggs chopped very fine, ſeaſon it with pepper, ſalt, and nut- 
meg; ſtuff your cucumbers full, end put cn the pieces, tie 
them with a packthread, and fry them in butter of a light 
brown. Have the following ſauce ready: take a quarter of a 
pint of red wine, a quarter of a pint of boiling water, a ſmall 
onion chopped fine, a little pepper and ſalt, a piece of butter 
as big as a walnut, rolled in flour. When the cucumbers are 
enough, ly them in your diſh, pour the fat out of the pan, 
and pour in this ſauce; let it boil, and have ready the yolks 
of two eggs beat fine, mixed with two or three ſpoonfuls of 
the ſauce, then turn them into the pan, let them boil, keep- 
ng it ſtirring all the time, untic the ſtrings, and pour the 
ſauee over. derve it up for a ſide-diſh. Garniſh with the tops. 


To flew Cucumbers 


TAKE fix large cucumbers, flice them; take ſix large 
onions, peel and cut them in thin ſlices, fry them both brown, 
then drain them and pour out the fat, put them into the pan 
apain, with three ſpoonfuls of hot water. a quarter of a pound 
of butter rolled in flour. and a tea-ſpoonful of muſtard; 
leaſon with pepper and ſalt, and let them ſtew a quarter of 
an hour ſoftly, thaking the pan often. When they are 
enough diih them up. 

| Fried Celery. 


TAKE ſix or eight heads of celery, cut off the green tops, 
ind take off the outſide ſtalks, wath them clean, and pare the 
00s clean; then have ready half a pint of white wine, the 
j9!ks of three eggs beat fine, and a little ſalt and nutmeg $3 mix 
il well together with four into a batter, dip every head into 

P 2 the 


212 THE ART OF COOKERY 


the batter and fry them in butter. When enough, lay them 
in your diſh, and pour melted butter over them. 


Celery with Cream. 


WASH and clean ſix or eight heads of celery, cut thema. 
bout three inches long, boil them tender, pour away all the 
water, and take the yolks of four eggs beat fine, balf a pint of 
cream, a little ſalt and nutmeg, pour it over, keeping the pan 
ſhaking all the waile. Waen it begins to be thick, dill it up. 


Cauliflowers fried. 

TAKE two fine cauliflowers, boil them in milk and water, 
then leave one whole, and pull the other to pieces; take half 
a pound of butter, with two ſpoontuls of water, a little dut 
of flour, and melt che butter in a {tew-pan ; then put in the 
whole cauliflower cut in two, and the other pulled to pieces, 
and fry it till it is of a very light brown. Seaſon it with pep- 
per and ſalt, When it is enough, lay the two halves ia the 
middle, and pour the reſt all over. 


To make an Oatmeal Pudding. 


TAE a pint of fine oatmeal, boil it in three pints of nen 1 
milk, ſtirring it till it is as thick as a haſty-pudding ; tabe it 4 
off, and (lir in half a pound of freth butter, a little beaten i 
mace and nutmeg, and a gill of ſack ; then beat up eight egy, f 


half the wintes, (tic all well together, lay puff. paſte all over a Pt 
the diſh, pour in the pudding, and bake it half an hour. Ur WW" 


you may boil it with a few currants. 1 
27% make a Potatoe-Pudding. | 


TAKE a quart of potatoes, boil them ſoft, pee! them, and 
maſh them with the backof a ſpoon, and rub them through? 
ſieve, to have them fine and ſmooth; take half a pound of 
freſh butter melted, half a pound of fine ſugar, beat them well 
tog ther till they are very ſmooth, beat fix eggs, whites and 
all, ſtir them in, and a glaſs of ſack or brandy. You may 
add half a pound of currants, boil it half an hour, melt but 
ter with a glaſs of white wine; ſweeten with ſugar, and pour 
over it. You may bake it in a diſh, with puff. paſte all b 
round the diſh at the bottom. 


% make a fecand Potatoe-Pudding. | 


BOIL two pounds of potatoes, and beat them in a 2 f 
ile, 
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516, beat in half a pound of melted butter, boil it half an 
tour, pour melted butter over it, with a glaſs of white wine, 
or the juice of a Seville orange, and thiow ſugar all over 
he pudding and diſh, 


To make a third Sort of Potatoe-Pudding. 


TAKE two pounds of white potatoes, boil them ſoft, peel 
ud beat them in a mortar, or ſtrain them through a ſieve 
ill they are quite fine; then mix in half a pound of freſh 
batter melted, then beat up the yolks of eight eggs and three 
whites, ſtir them in, and half a pound of white ſugar hnely 
pounded, half a pint of ſack, ſtir it well together, grate in 
half a large nutmeg, and ſtir in half a pint of cream, make 
z pufſ-paſte, and lay all over your diſh and round the edges; 
pour in the pudding, and bake it of a fine light brown. 

For change, put in half a pound of currants; or you may 
re over the top half an ounce of citron and orange-pecl 
cut thin, before you put it into the oven. 


To make an Orange- Pudding. 


TAKE the yolks of ſixteen eggs, beat them well, with half 
a pound of melted butter, grate in the rind of two fine Se- 
ille oranges, beat in half a pound of fine ſugar, two ſpoonfuls 
orange: flower water, two of roſe-water, a gill of ſack, half 
a pint of cream, two Naples biſcuits, or the crumb of a half- 
penny roll ſoaked in the cream, and mix ali weli together. 
Make a thin puff-paſle, and lay all over the dith and round 
te rim, pour in the pudding and bake it. It will take about 
u long baking as a cuſtard, 


To make a ſecond Sort of Orange- Pudding, 


YOU muſt take Gxteen yolks of eggs, beat them fine, mix 
lem with half a pound of freſh butter melted, and half a 
Jound of white ſugar, half a pint of cream, a little roſe-wa- 
fr, anda little nutmeg, Cut the peel of a fine large Seville 
mange fo thin as none of the white appears, beat it fine in a 
Ortar till it is like a paſte, and by degrees mix in the above 
irecients all together; then lay a pufl- paſte all over the diſh, 
aut in the ingredients, and bake it. 


To make a third Orange-Pudding. 
TAKE two large Seville oranges, and grate off the rind 
il as they are yellow; then put your oranges in ſair water, 
3 and 
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and let them boil till they are tender. Shift the water tinte 
or four times to take out the bitterneſs ; when they ate te.1der 

cut them open and take away the ſeeds and itrinps, aud ben 
the other part in a mortar, with half a pound ol ſugar, till 
is a palte ; then put to it the yoiks of fix eggs, three or ſoy; 
ſpoonſuls of thick cream, half a Naples biſcuit grated ; nix 
thelc together, and melt a pound of freth butter very thick, 
and tir it well in. When it is cold. put a little thin pufl 
paſte about the bottom and rim of your diſh ; pour in the in 
gredicuts, and bake it about three quarters of au hour, 


To make a fourth Orange- Pudding. 


TAKE the outſide rind of three Seville oranges, boil then 
in ſeveral waters till they are tender, then pound them in: 
mortar, with thiee quarters of a pound of ſugar ; then bland 
half a pound of ſwect almonds, beat them very fine with coſe 
water to keep them from oiling, then beat fixteen eggs, but 
ſix whites, a pound of freſh butter, and beat all thele together 
till it is light and hollow; then lay a thin puff-paſle all orer 
a diſh, and put in the ingredients. Bake it with your tum. 


To make a Lemon- Pudding. 


TAKE three lemons, and cut the rind off very thin, bol 
them in three ſeparate waters till very tender, then pound 
them very fine in a mortar ; have ready a quarter of a pound 
of Naples biſcuit, boiled up in a quart of milk or cream; nit 
them and the lemon rind with it; beat vp twelve yo!ks and 
fix whites of eggs very fine, melt a quarter of a pound of fre 
butter, half a pound of fine ſugar, a little orange-flower v. 
ter; mix all well together, put it over the ſtove, and keep 
ſtirring till it is thick, ſqueeze the juice cf half a lemon in; 
put puff-paſte round the rim of your diſh, put the pudding 
{tuff in, cut ſome candicd ſweetmeats and put over: bake i 
three quarters of au hour, and fend it up hot. 


Another May to make a Lemon- Pudding. 


TAKE three lemons and grate the rinds off, beat h; 
twelve yolks and fix whites of eggs, put in half a pintdl 
cream, halt a pound of fine ſugar, a little orange-ſower vt 
ter, a quarter of a pound of butter, melted ; mix all well i0- 
gether, iqueeze in the juice of two lemons ; put it over the 
{iove, and keep ſtirring it till it is thick; put a puff-palte 
round the rim of the diſh, put in your pudding {tuff * 
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ſome candied ſweetmeats cut ſmall over it, and bake it three 
quarters of an hour. 


To bake an Almond. Pudding. 
BLANCH half a pound of ſweet almonds, and four bitter 


ones, in warm water, take them and pound them in a marble. 


mortar, with two ſpoonfuls of orange-flower water, and two of 
roſe-water, a gill of ſack ; mix in four grated Naples biſcuits, 
three quarters of a pound of melted butter; beat eight eggs, 
and mix them with a quart of cream boiled, grate in half a 
nutmeg and a quarter of a pound of ſugar ; mix all well toge- 
ther, make a thin puff-paſte, and lay all over the diſh, Pour 
in the ingredients, and bake it, 


To boil an Almond- Pudding. | | 

BEAT a pound of ſweet almonds as ſmall as poſſible, with 
three ſpoonluls of roſe- water, and a gill of ſack or white wine, 
and mix in half a pound of freſh butter melted, with five yolks 
of eggs and two whites, a quart of cream, a quarter of a 
pound of ſugar, half a nutmeg grated, one ſpoonſul of flour, 
and three ſpoonfuls of crumbs of white bread ; mix all well 
together, aud boil it. It will take half an hour bailing. 


To make a Sago-Pudding. 

LET balf a pound of ſago be waſhed well in three or four 
hot waters, then put to it a quart of new milk, and let it boil 
together till it is chick; ſtir it carefully (for it is apt to burn), 

ut in a ſtick of cinnamon when you ſet it on the fire: when 
it is boiled take it out; before you pour it out, ſtir in half a 
pound of freſh butter, then pour it into a pan, and beat up 
nine eggs, with five of the whites, and four ſpoonfyls of ſack ; 
ſtir all together, and ſweeten to your taſte, Put in a quarter 
of a pound of currants clean waſhed and rubbed, and juſt 
 Plumped in two ſpoonfuls of ſack and two of roſe- water: mix 
all well together, ſtir it well over a flow fire till it is thick, lay 
a puff- paſte over a diſh. Pour in the ingredients, and bake it. 


To make a Millet-Pudding. 


YOU muſt get half a pound of millet-ſeed, and after it is 
Vaſhed and picked clean, put to it half a pound of ſugar, a 


4 havg 


vhole nutmeg grated, and three quarts of milk. When you 
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have mixed all well together, break in half a pound of freſh 
butter, and butter your diſh, Pour it in, and bake it, 


To make a Carrot-Pudding, 


YOU myſt take a raw carrot, ſcrape it very clean, and prate 
it: take half a pound of the grated carrot, and a pound o 
grated bread, beat vp eight eggs, leave out half the whites, 
aud mix the eggs with half a pint of cream; then ſtir in the 
bread and carrot, half a pound of frei butter melted, half a 
piniof ſack, and three ſpoonfuls of orange-Hower - water, a nut. 
meg grated. Sweeten to your palate. Mix all weli together, 
and it it is not thin enough, ſtir in a little new milk or cream, 
Let it be of a moderate thickneſs, lay a puff paſt. all over the 
diſh, and pour in the ingredients. Bake nit; it will take an 
hout's baking. Or you may boil it; but then you muit melt 
butter, and put in white-wine and ſugar, 5 


A ſecond Carrot- Pudding. 


GET two penny loaves, rare oft the cruſt, ſoak them ina 
quart of builing milk, Jet it ſtand till it is cold, ther. ꝑrate in 
two or three large carrots, then put ii eight eggs wel! beat, 
and three quarters of a pound of freſh butter melted, grate 
in a little nutmeg, and ſweeten to your taſte. Cover your diſh 
with puff-paſte, pour in thc ingredients, and bake it an hour, 


To make a Cowſlip-Pudding. 
HAVING got the flowers of a peck of cowſlips, cut them 


and pound them ſmall, with half a pound of Naples biſcuits 


grated, and three pints of cream. 'Boil them a little; then 
take them off the fire and beat up fixteen eggs, with a little 
cream and roſe water. Sweeten to pour palate, Mix it all 
well together, butter a diſh, and pour it in Bake it, and 
when it is evough, throw fine ſugar over and ſerve it up. Or 
you may make half the quanity. | | 
Note, new milk will do in all thoſe puddings, when you 
have no cream. e ts 


727 make a Duince, Apricot, or White-Pear Plum- Pudding. 
SCALD your quinces very tender, pare them very thin, 
ſcrape off the ſoft ; mix it with ſugar very ſweet, put in a little | 
ringer and a little cinnamon. To a'pint of cream you muk 
ut three or four yolks of eggs, and ſtir it into your quinceh 
(ii! they are of a good thickneſs, It mult be pretty W 
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80 you may do apricots or white-pear plums. Butter your 
giſh, pour it in and bake it. 


To make a Pearl- Barley-Pudding. 


GET a pound ot pearl-barley, waſh it clean, put to it three 
quarts of new milk, and half a pound of double-refined ſugar, 
x nuimeg g rated: then put it into a deep pan, and bake it with 
brown bread. Take it out of the oven, beat up fix eggs; mix 
all well together, butter a diſh, pour it in, bake it again an 
hour, and it will be excellent. 


To make a French-Barley- Pudding. \ 


PUT to a quait of cream fix eggs well beaten, half the 
whites, ſweeten to your palate, a little orange-flower water, 
or coſe water, and a pound of melted butter; then put in fix 
hanifuls of French barley, that has been boiled tender in milk, 
butter a diſh, and put it in. It will take as long baking as 4 
vemſon-palty. 


To make an Apple- Pudding. 


TAKE twelve large pippins, pare them, and take out the 
cores, put them into a ſauee-pan, with four or five ſpoonfuls 
of water. Boil them till they are ſoft and thick; then beat 
them well. ſtir in a pound of loaf ſugar, the juice of three le- 
mons, the peel of two lemons, cut thin and beat fine in a mor- 
tar, the yolks ot eight eggs beat ; mix all well togerher, bake 
it in a ſlack oven: when it is near done, throw over a little 


line fugar. You may bake it in a puft-paſte, as you do the 
other puddings. 


To make an Italian Pudding. 


TAKE a pint of cream, and ſlice in ſome French rolls, as 
much as you think will make it thick enough, beat ten eggs 
line, grate a nutmeg, butter the bottom of the diſh, ſlice twelve 
pippins into it, throw ſome orange-peel and ſugar over, and 
balf a pint of red wine; then pour your cream, bread, and 
eggs over it ; firſt lay a puſi-paſte at the bottom of the diſh and 
round the edges, and bake it half an hour, | 


To make a Rice-Pudding. 


TAKE a quarter of a pound of rice, put it into a ſauce-pan, 
with a quart of new milk, a flick of cinnamon, ſtir it often, to 
| keep 
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keep it from ſticking to the ſauce- pan. When it has bolleg 
thick, pour it into a pan, ſtir in a quarter of a pound of he 
butter, and ſugar to your palate ; graie in half a nutmeg, add 
three or four ipoonfuls of roſe-waier, and ſtit it all well o. 
het; when it is cold, beat up eight eggs with half the whites, 
eat it all well together, butter a dith, pour it in, and bake it, 
You may lay a pult-paſte firſt all over the diſh, For chauge, 
put in a few currants and ſweetineats, it you chuſc it. 
A ſecond Rice Pudding. 

GET half a pound of rice, put to it three quarts of milk, 
ſtir in half a pound of ſugar, grate a finall nutmeg in, aud 
break in half a pound of freſh butter; butter a vin, and pour 
It in and bake it. You may add a quarter of a pound of Cute 
rants, for change. If you boil the rice and milk, and then 
ſtir in tlie ſugar, you may bake it before the fire, or in a un 
Oven. Lou may add eggs, but it will be good without, 


A third Rice Pudding. 


TAKE 6x ounces of the flour of rice, pat it into a quart of 
milk, and let it boil. till it is pretty chick, ſtirring it all the 


1 To boil a Cuſtard Pudding. 

TAKE a pint of cream, out of which take two or three 
ſpoonfuls, and mix with a ſpoonful of fine flour; ſet the relt 
to boil. When it is b6iled, take it off, and {tir in the coid 
cream, and flour very well; when it is cool, beat up five yolks 
and two whites of eggs, and ſtir in alittle ſalt and ſome nut- 

net, and two or three ſpoonfuls of ſack ; ſweeten to your pa- 
late; butter a wooden bowl, and pour it in, tic a cluth 
ever it, and boil it half an hour. When it is enough, untic 
the cloth, turn the putiding out into your diſh, and pour 
melted butter over it. | 

To make a Flour Pudaling. 


TAKE a quart of milk, beat up eight eggs, but four of the 
whites, mix them with a quarter of a pint of milk, and ſhc 
213: 0 that four large ſpoonfuls of four, beat it well together, boil 
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ax bitter almonds in two ſpoonfuls of water, pour the water 
into the eggs, blanch the almonds, and beat them fine in a 
mortar ; then mix them in with half a large nutmeg, and a 
zca-(poontul of ſalt ; then mix in the reſt of the milk, flour 
your cloth well, and boil it an hour ; pour melted butter over 
it, and ſugar if you like it, thrown all over, Obſerve always 
in borung puddings, that the water boils before you put them 
joto the pot, and have ready, when they are boiled, a pan of 


clean cold water; juſt give your pudding one dip in, then un- 


ne the cloth, and it will turn out, without iticking to the cloth. 


To make a Batter-Pudding. 


TAKE a quart of milk, beat up fix eggs, half the whites, 
mix as above, x ſpoontuls of flour, a tea-ſpoonful of (alt, 
and one of beaten ginger z theu mix all together, boil't an 
hour and a quarter, aud pour meited butter over it. You may 


put in eight eggs, if you have pleuty, for change, and half a 


pound of prunes or curtants. 


Zo make a Batter- Pudding without Eggs. 
TAKE a quart of milk, mix {ix ſpoonfuls of flour, with à 
little of the milk firſt, a tea-ſpoontui of ſalt, two tea- ſpoon- 
juls of beaten ginger, and two of the tinctuie of ſaffron ; then 


mix all together, and boil it an hour. You may ad! fruit as 
you think proper. ; 


To make a Grateful Pudding. 


TAKE a pound of fine flour, and a pound of white bread 
grated, take eight eggs, but half the whites, beat them up 
and mix with them a pint of new miik, then ſtir in the brea 


and flour, a pound of raiſins ſtoned, a pound of currants, half 


a pound of ſugar, a little beaten ginger ; mix all well toge- 
thet, and either bake or boil it. It will rake three quarters of 


hour baking. Pur cream in, inſtead of milk, if you have it, 


It will be an addition to the pudding. 


To make a Bread-Pudding, 


CUT off al! the cruſt of a penny white-loaf, and lice it thin 
into a quart of milk, ſet it over a chafing- dich of coals till the 
bread has ſoaked up all the milk, then put in a piece of ſweet 
butter, ſtir it round, let it ſtand till cool; or you may boil your 
milk, and pour over your bread and coverit up cloſe, does ſull 


ss Well; then take the yolks of fix eggs, the whites of three, 


and 
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and beat them up with a little roſe-water and nutmeg, alit. 
tle ſalt and ſugar, if you chuſe it. Mix all well together, and 
boil it one hour. | 


To make a fine Bread-Pudding. 


TAKE all the crumb of a ſtale penny-loaf, cut it thin, a 
quart of cream, ſet it over a ſlow fire, tillit is ſcalding hot, then 
let it ſtand till it is cold, beat up the bread and cream well to- 
gether, grate in ſome nutmeg, take twelve bitter almonds, 
boil them in two ſpoonſuls of water, pour the water to the 
cream and ſtir it in with a little ſalt, ſweeten it to your palate, 
blanch the almonds, and beat them in a mortar, with two 
ſpoonfuls of roſe or orange-flower water, till they are a tine 
paſte; then mix them by degrees with the cream, till they 
are well mixed in the cream, then take the yolks of eight eggs, 
the whites of four, beat them well and mix them with your 
cream, then mix all well together. A wooden diſh is beſt to 
boil it in; but if you boil it in a cloth, be ſure to dip it in the 
hot water and flour it well, tie it looſe and boil it an hour. 
Be ſure the water boils when you pur it in, and keeps boil- 
ing all the time. When it is enough, turn it into your diſh, 
melt butter and put in two or three ſpoonfuls of white-wine 
or ſack, give it a boi] and pour it over your pudding; then 
ſtrew a good deal of fine ſugar all over the pudding and diſh, 
and ſend it to table hot. New milk will do, when you cannot 
get cream. You may for change put in a few currants, 


To make an ordinary Bread Pudding. 


TAKE two half-penny rolls, {lice them thin, cruſt and all, 
pour over them a pint of new milk boiling hot, cover them 
cloſe, let it ſtand ſome hours to ſoak ; then beat it well with a 
little melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little faſt, Boil it half an 
hour; when it is done, turn it into your diſt, pour melted 
butter and ſugar over it. Some love a little vinegar in the 
butter. If your rolls are ſtale and grated, they will do bes- 
ter; add a little ginger. You may bake it with a few currants. 


To make a baked Bread-Pudding. 


TAKE the crumb of a penny-loaf, as much flour, the yolks 
of four eggs and two whites, a tea-ſpoonful ef ginger, half a 
pound ot raiſins ſtoned, half a pound of currants clean waſhed 
and picked, a little ſalt. Mix firſt the bread and flour, ginger, 
ſalt, and ſugar to your palate, then the eggs, and as much __ 
; | | | | : 
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a8 will make it like a good batter, then the fruit, butter the 
diſh, pour it in, and bake it. 


To make a bailed Loaf. 


TAKE a penny-loaf, pour over it half a pint of milk boil- 
ing hot, cover it loſe, let it ſtand till it has ſoaked up the milk; 
then tie it up in a cloth, and boil it half an hour. When it 
is done, lay it in your diſh, pour melted butter over it, and 
throw ſugar all over; aſpoonful of wine or roſe-water does as 
well in the butter, or juice of Seville orange. A French 
manchet does belt ; but there are little loaves made on pur- 
poſe for the uſe. A French roll or oat-cake does very well 
boiled thus. 


To make a Cheſnut Pudding. 


PUT a dozen and a half of cheſnuts into a ſkillet or ſauce- 
pan of water, boil them a quarter of an hour, then blanch and 
peel them, and beat them in a marble mortar, with a little 
orange-flower or roſe- water and ſack, till they are a fine thin 
paſte; then beat up twelve eggs with half the whites, and 
mix them well, grate half a nutmey, a little falt, mix them 
with three pints of cream and half a pound of melted butter; 
{weeten to your palate, and mix all together; put it over the 
fire, and keep ſtircing it till it is thick. Lay a puff-paſte all 
over the diſh, pour in the mixture, and bake it. When you 
cannot get cream, take three pints of milk, beat up che yolks 
of four eggs, and ſtir into the milk, ſet it over the fire, ſlir- 


ring it all the time till it is ſcalding hot, then mix it in the 
toom of the cream. 


To make a fine plain baked Pudding. 


_ YOU muſt take a quart of milk, and put three bay-leaves 
into it. When it has boiled a little, with fine flour, make it 
mto a haſty-pudding, with alittle ſalt, pretty thick; take it off 
the fire, and {tir in half a pound of butter, a quarter of a pound 
of ſugar, beat up twelve eggs, and half the whites, ſtir all 


well together, lay a putF-paſte all over the diſh, and pour in 
your ſtuff, Halt an hour will bake it. 


To make pretty little Cheeſe-Curd Puddings. 


You mult take a gallon of milk, and turn it with rennet, 
then drain all the curd from the whey, put the curd into a 
mortar, and beat it with half a pound of freſh butter till the but- 
ter and curd is well mixed; then beat {ix eggs, half the whites, | 
and ſttain them to the curd, two Naples biſcuits, or hall a penny 


ro! 
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roll grated ; mix all theſe together, and ſweeten to your pa. 
late; butter your patty-pans, and fill them with the ingredient, 
Bake them, but do not let your oven be too hot; when th 

are done, turn them out into a diſh, cut citron and candied 
orange-peel into little narrow bits, about an inch long, and 
blanched almonds cut in long ſlips, ſtick them here and there 
en the tops of the puddings, juſt as you fancy; pour melted 
butter with a little ſack in it into the diſh, and throw fine ſugar 
ell over the puddings and dith. They make a pretty ſide- dith. 


To make an Apricot- Pudding. 


CODDLE bx large apricots very tender, break them very 


fmall, ſweeten them to your taſte,» When they are cold, add 
fx eggs, only two whites well beat; mix them all weil toge- 
ther with a pint of good cream, lay a puff-paſte all over your 
diſh, and pour in your ingredients. Bake it half an hour, do 
not let the oven be too hot; when it is enough, throw a little 
nine ſugar all over it, and ſend it to table hot. 


To mate an Ipfevich Almond- Pudding. 

STEEP ſomewhat above three ounces of the crumb of 
white bread ſliced, in a pint and half of cream, or grate the 
bread , then beat half a pint of blanched almonds very fic 
till they are like a paſte, with a little orange-flower water, 
beat up the yolks of eight eggs, and the whites of four : mix 
all well together, put in a quarter of a pound of white tuger, 
and ſtir in a little melted butter, about a quarter of a pound; 
put ii over the fire, and keep ſtirring it till it is thick, lay a 
ſheet of puft-palte at the bottom of your diſh, and pour it 
the ingredients. Half an hour will bake it. 


Tranſparent Pudding. 


TAKE eight eggs, and beat them well; put them ina 
pan with balf a pound of freſh butter, half a pound of fin, 
powdered ſugar, and half a nutmeg grated ; ſet it on the hire, 
and keep ſtirring it till it 4s of the thickneſs of buttered egg* + 
then put it away to cool; put a thin puſſ-paſte round the edge 
of your diſh ; pour in the ingredients, bake it half an hour i) 
a moderate oven, and fend it up hot, 


Puddings for litile Diſhes. 


YOU muſt take a pint of cream and boil it, and ſlit a hali- 


penny loaf, and pour the cream hot over it, and cover it clot? 
; | {itt 
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(11 it is cold; then beat it fine, and grate in half a large nuke 
meg, a quarter of a pound of ſugar, the yolks of ſour eggs, but 
two whites well beat, beat it all well together: with the half 
of this ful four little wooden diſhes; colour one yellow with 
fron, one red with cochineal, green with the juice of ſpi- 
nach, and blue witn the ſyrup of violets 3 the reſt mix with 
an 2unce of tweet almonds, blanched and beat fine, and GR 
a diſk. Your diſhes muit be ſmall, and tie your covers over 
very cloſe with packth-ead, When your pat boils, put them 
in. An hour will buil them; when enough, turn them out 
in a diſh, the white one in the middle, and the four colouted 
ones round. When they are enough, melt ſome freth butter 
with a glats of ſack, and pour over, and throw ſugar over the 
diſh, lhe white pudding dith muſt be of a larger ſize than 
the reſt ; and be ſure to butter your diſhes well before you 
put them in, and do not kil them too ſull, 


To make a Srucct- Meat Pudding. 


PUT a thin puff. paſte all over your diſh; then have eandi- 
ed orange. lemon-peel, and citron, of each an ounce, ſlice 
them thin, and lay them all over the bottom of your diſh; 
then beat eight yoiks of! eggs, and two whites, near half a 
pound of ſugar, and half a pound of melted butter. Beat all. 
well together; when the oven is ready, pour it on your ſweet 
* An hour or leſs will bake it. The oven mult not be 
too hot. | 


| To make a fine plain Pudding. 

GET a quart of milk, put into it ſix laurel-leaves, boil it; 
then take out your leaves, and ſtir in as much flower as will 
make it a haſty-pudding pretty thick, take it off, and then ſtir 
in half a pound of butter, then a quarter of apound of ſugar, 
«mall nutmeg grated, and twelve yoik: and fix whites of egg's 
well beaien, Mix all well together, butter a diſh, and put in 
Jour itulf, A little more than half au hour will bake it. 


To make a Ratifia Pudding. 


CET a qvart of cream, boil it with four or five laurel- 
leaves; then tkethem out, and break in half a pound of Na- 
Pos ifovits, half a pound of butter, ſome ſack, nutmeg, and 4 
little at; axe it offthe fie, cover it up, when it isalmolt cold, 
Put in two ounces of blanched almonds beat fine, and the Nane 
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of five eggs. Mix all well together, and bake it in a moderys 
oven half an hour. Scrape ſugar on it, as it goes into the oc. 


To make a Bread and Butter Pudding. 


GET a penny-loaf, and cut it into thin ſlices of bread and 
butter as you do for tea. Butter your diſh as you cut them 
lay ſlices all over the diſh, then ſtre a few currants clean waſh. 
ed and picked, then a row of bread and butter, then a few cur. 
rants, and ſo on till all your bread and butter is in; then tak: 
a pint of milk, beat up four eggs, a little ſalt, half a nutmey 

rated; mix all together with ſugar to your taſte; pour this 
over the bread, and bake it half an hour. A puff-paite under 
does beſt. You may put in two ſpoonfuls of roſe-water, 


To make a boiled Rice-Pudding. 


HAVING got a quarter of a pound of the flour of rice, put 
it over the fire with a pint of milk, and keep it ſtirring con- 
ſtantly, that it may not clod nor burn. When it is of a good 
thickneſs, take it off, and pour it into an earthen pan; ſtir iu 
half a pound of butter very ſmooth, and half a pint of cream cx 
new milk, ſweeten to your palate, grate in half a nutmeg and 
the outward rind of a lemon. Beat up the yolks of ſix eggs 
and two whites, beat all well together; boil it either in ſmall 
china baſons or wooden bowls, When boiled, turn them | 
into a diſh, pour melted butter over them, with a liule ſacs, 
and throw ſugar all over. | 


To make a cheap Rice Pudding. 


GET a quarter of a pound of cice, and balf a pound of rii- 
ſins ſtoned, and tie them in a cloth. Give the rice a great deal 
of room to ſwell. Boil it two hours; when it is enough turn 
it into your diſh, and pour melted butter and ſugar over , 


with a little nutmeg. 


To make a cheap plain Rice- Pudding. 


GET a quarter of a pound of rice, tie it in a cloth, but give 
room for ſwelling. Boil it an hour, then toke it up, untie l, 
and with a ſpoon ſtir in a quarter ot a pound of butter, grate 
ſome nutmeg, and ſweeten to your taſte, then tie it up clole, 
and boil it another hour; then take it up, turn it into your 
diſh, and pour your melted butter over it. 7; 


<Y 
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To make a cheap baked Rice-Pudding. 


YOU mult take a quarter of a pound of rice, hoil it in a 
quart of new milk, ſtir it that it does not burn; when it be- 
gins to be thick, take it off, let it ſtand till it is a little cool, 
then ſtir in well a quarter of a pound of butter, and ſugar to 
your palate ; grate a {mall nutmeg, butter your diſh, pour it 
in, and bake it, | 


To make a Spinach- Pudding. 
TAKE a quarter of a peck of ſpinach, picked and waſhed 


clean, put it into a ſauce-pan, with a little ſalt, cover it cloſe, 
and when it 15 boiled juſt tender, throw it into a ſieve to drain: 
then chop it with a knife, beat up fix eggs, mix well with it 
half a pint of cream and a ſtale roll grated fins, a little nut- 
meg, and a quarter of a pound of melted butter; ſtic all well 
together, put it into the ſauce-pan you boiled the ſpinach, and 
keep ſtirring it all the time till it begins to thicken ; then wet 
and flour your cloth very well, tie it up, and boil it an hour. 
When it is enough, turn it into your difh, pour melted bur- 
ter over it, and the juice of a Seville orange, if you like it; 
as to ſugar you may add, or let it alone, juſt to your taite. 
You may bake it; but then you ſhou!d put in a quarter of a 
pound of ſugar. You may add biſcuit in the room of bread, 
if you like ic better. 


To make a Duaking- Pudding. 


TAKE a pint of good cream, (ix eggs, and half the whites, 
beat them well, and mix with the cream grate a little nut- 
meg in, add a little ſalt, and a little roſe-water, if it be agree - 
he ; grate in the crumb of a ha!ſpenny roll, or a ſpoonful of 
four, firſt mixed with a little of the cream, or a ſpocoful of 
the tiour of rice, which you pleaſe. Butter a cloth well, an4 
four itz then put in your mixture, tie it not too cloſe, and 
boil it halt an hour faſt. Be ſure che water þoils before you 
Put it in. 


Zo make à Cream. Pudding. 


TAKE a quart of cream, boil it with a ade of mace, and 
alt a nutmeg grated, let it cool; beat up cight eggs, and 
three whites, ſtrain them well, mix a ſpoonfuh of flour with 
them, a quarter of a pound oſ almonds blanched, and beat very 
fue, 
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fine, with a ſpoonful of orange-flower or roſe-water, mix with 
the eggs, then by degrees mix in the cream, beat all well tg. 
gether, take a thick cloth, wet it and flour it well, pour in 
your ſtuff, tie it cloſe, and boil it half an hour. Let the wu. 
ter boil all the time faſt ; when it is done, turn it into your 
diſk, pour melted butter over, with a little ſack, and throy 
fine ſugar all over it. 


To make a Prunc- Pudding. 


TAKE a quart of milk, beat fix eggs, halſ the whites, with 
Half a pint of the milk, and four ſpoonfuls of flour, a little ſalt, 
and two ſnoonfuls of beaten ginger; then by degrets mix in 
all the milk, and a pound of prunes, tie it in a cloth, boil 
it an hour, melt butter and pour over it. Damſons cat wel 
done this way in the room of prunes, 


To make a Spoonfel- Pudding. 


TAEE a ſpoonful of flour, a ſpoonful of cream or milk, an 
egg, a litile nutmeg, ginger, and ſalt; mix all together, an! 
noi! it in a little wooden Gith half an hour. You may add: 
ic curtants. 


To make an Apple-Pudding. 


MAKE a good puff- paſte, roll it out half an inch thick, 
pare your apples, and core them, cnough to fill the crutt, au! 
cloſe it up, tie it in a cloth and boil it. If a ſmall pudding 
ewo hours: if a large one, three or four hours. When 11s 
enougli turn it into your diſh, cut a piece of the cruſt outs: 
rhe top, butter and ſugar it to your palate lay on the crul 
„gain, and lend it 10 table hot. A pear-pudding make the 
1ame way. And thus you may make a damion pudding, 0! 
auy fort of plums, apricots, cherries, or mulbetries, and als 
LOTS! line. 

Ty make Traſi-Dumplings. 

ROT make a light dough as for bread, with flour, watel, 
ſalt, and ycait, cover with a cloth, and ſet it before the fire ſo 
halt on hour; then have a ſauce-pan of water on the fire, aud 
when it boils take the dough, and make it into little round 
balls, as big as a large hen's egg; then flat them with your 
hand, and put them into the boiling water; a few minute 


boils them. Take great care they do not fall to the bottom : 


the 
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the pot or ſauce-pan, for then they will be heavy ; and be ſure 


to keep the water boiling all the time. When they are enough, 
take them up (which they will be in ten minutes or leſs), lay 
them in your diſh, and have melted butter in a cup. As good 
: way as any to ſave trouble, is to ſend to the baker's for halt 
aquartern of dough (which will makeagreat many), and then 
you have only the trouble of boiling it. 


To make Norfolk Dumplings, 


MIX a good thick batter, as for pancakes ; take halfa pirt 
of milk, two eggs, a little ſalt, and make it into a batter with 
four. Have ready a clean ſauce-pan of water boiling, into 
which drop this batter. Be ſure the water boils fait, aud two 
or three minutes will boil them; then throw them into a lieve 
to drain the water away; then turn them into a diſh, and (tir 
a lump of freſh butter into them; cat them hot, and they are 
very good. 


To make Hard Dumplinge. 


MIX flour and water, with a little ſalt, like a paſte, rell 
them in balls, as big as a turkey's egg, roll them in a little 
four, have the water boiling, throw them in the water, and 
balf an hour will boil them. They are beſt boiled with a good 
piece of beef. You may add for change, a few currants.—- 
Have melted butter in a cup. 


Another Way to make Hard Dumplings. 


RUB into your flour firft a good piece of butter, then make 


4 lize a cruſt for a pie; make them up, and boi! them as 
à 00e. 


To make Apples Dumpiling 90 


f MAKE a good puff. paſte, pare ſome large apples, cut them 
in quarters, and take out the cores very nicely; take a picce 
of cruſt, and roll it round, enough for one apple; if they ar 
big, they will not look pretty, fo toll the cruſt round each 
apple, and make them round like a ball, with a little flour in 
your hand. Have a pot of water boiling, take a clean cloth. 
ip it in the water, and fhake flour over it; tie cach dumpling 
by itſelf, and put them in the water boiling, which keep boil- 
up all the time; and if vour cruſt is Jight aud good, and the 

2 | apples 
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apples not too large, half an hour will boil them; but if 
apples be large, they will take an hour's boiling. When they 
are enough, take them up, and lay them iu a diſh; throw fins 
ſugar all over them, and fend them to table. Have good freſh 
butter melted in a cup, and fine beaten ſugar in a faucei. 


Another Way to male Appl. Dumplings. 
MAKE a good puff: paſt cruſt, roll it out a little thicker 


than a crown-piece, pare ſome large apples, and core then 
with an apple-ſcoop; fill the hole with beaten cinnamon, 
coarſe or fins ſugar, and iemon-peel ſhred fine, and roll every 
apple in a piece of :his palte, tic them cloſe in a cloth ſeps 
rate, boil them an hour, cut a little piece of the top off, pour 
in ſome melted butter, and lay on your piece of cruſt again, 
Lay them in a diſh, and throw fine ſugar all over. 


Citron Puddings. 
TAKE half a pint of cream, mix in it a ſpoonful of fig 


flour, two ounces of {upar, a little grated nutmeg, and tie 
yolks of three eggs beat well, put it in tea- cups, aud ſtick twy 
ounces of citron cut very thin in it; bake them in a quick 
oven, and turn them out on a dith. 


To make a Cheefe-Curd Flerendine. 


TAKE two pounds of cheefe-curd, break it all to pieces 
with your hand, a pound of blanched almonds finely pound- 
ed, with a little roſe-water, half a pound of currants clean 
waſhed and picked, a little ſugar to your palate, ſome ſtewed 
fpinach cut ſmall ; mix all well together, lay a puff. palte in 
a diſh, put in your ingredients, cover it with a thin cruit rol 
led and laid acroſs, and bake it in a moderate oven half an 
hour. As to the top-crult, lay it in what ſhape you plealt, 
either rolled or marked with an iron on purpoſe. 


A Florciidine of Oranges or Apples. 


GET half a dozen cf Seville oranges, ſave the juice, take 
out the pulp, lay them in water twenty four hours, ſhiſtthen 
threeor four times, then boilthem in three or four waters, then 
dre in them from the water, put them in a pound of ſugar, and 
their juice, boil them to a ſyrup, take great care they do pot 


{tick to the pan you do them in, and ſet them by ſhe ve 
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When you uſe them, lay a puff - paſte all over the diſh, boil 
ten pippins, pared, quartered, and cored, in a little water and 
ſugar, and ſlice iwo of che oranges, and mix with the pippins 
in the diſh. Bake it in a flow oven, with cruſt as above: or 
jult bake the cruſt, and lay in the ingredients. 


To make an Articbske-Pie. 


BOIL twelve artichokes, take off all the leaves and chokes, 
take the bottoms clear from the talk, make a good puſſ-. paſte 
cruſt, and lay a quarter of a pound of good freſh butter all 
over the bottom of your pie; then lay a row of artichokes, 
tre wa little pepper, alt, and beaten mace over them. then an- 
other row; and ſtrew the reſt of your ſpice over them, put in 
a quarter of a pound more of butter in little bits, take half an 
ounce of truffles and morels, boil them in a quarter of a pint 
of water, pour the water into the pie, cut the truffles aud mo- 
r:ls very ſmall, throw all over the pie; then have ready twelve 
eggs boiled hard, take only the hard yolks, lay them all over 
the pie, pour in a pill of white wine, cover your pie, and bake 
it, Waen the cruſt is done, the pie is enough. Four large 
blades of mace, and twelve pepper-corns well beat will do, 
vith a tea-ſpoonful of ſalc. 
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To make a ſweet Egę- Pie. 


MAKE a good cruſt, cover your dith with it, then bare 
ready twelve eggs boiled hard, cut them in ſlices, and lay 
them in your pie, throw half a pound of currants, clean waſh= 
ed and picked, all over the eggs, then beat up four eggs well, 
mixed with half a pint of white wine, grate in a ſmall nut- 
meg, and make it pretty ſweet with ſugar. You are to mind 
to lay a quarter of a pound of bitter between the eggs, then 
pour in your wine and eggs, and cover your pie. Bake it half _ 
an hour, or till the cruſt is done. 


— 
o 


— — - _—_ 
2 A — — 
2 1 
— — — — 
* 8 
— — 


To make a Potatoe-Pie. 


BOIL three pounds of potatoes, peel them, make a good 
crult, and lay in your diih ; lay at the bottom half a pound of 
dutter, then lay in your potatoes, throw over them three tea- 
ſpoonfuls of ſalt, and a ſmall nutmeg grated all over, fix eggs 

led hard, and chopped fine, throw all over, a tea-ſpoonful 
0 pepper ſtrewed all o er, then half a pint of white wines, 

Q 3 Cove 
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Cover your pie, and bake it half an hour, or till the cruſt ;; 
enough. 


To make an Ouion-Pie. 


WASH and pare ſome potatoes, and cut them in ſlices, 
peel ſome cnions, cut them in ſlices, pare ſome apples and 
ſlice them, make a good cruſt, cover your diſh, lay a quarter 
of a pound of butter all over, take a quarter of an ounce of 
mace beat ſine, anutmeg grated, a tea-ſpoonful of beaten pep- 
per, three tea-ſpoonfuls of ſalt ; mix all together, ſtrew ſome 
over the butter, lay a layer of potatoes, a layer of onion, a 
layer of apples, and a layer of eggs, and ſo on till you have 
filled your pie, {trewing a li:tle of the ſeaſoning between each 
layer, and a quarter of a pound of butter in bits, and fix ſpoon- 
fuls of water, Cloſe your pie, and bake it an hour and a hal. 
A porre of pota'oes, a pound of onions, a pound of apples, 
and tv.eize eggs will do. | 


To make an Orangeado-Pie. 


MARE a good cruſt lay it over your diſh, take twooranges, 
boi! them with two lemens till tender, in four or five quarts ol 
water. In the laſt water, which there muſt be about a pint 
of, add a pound of loaf-ſagar, boi! it, take them out and flice 
tem into your pie; then pare twelve pippins, core them, and 
give them one boil in the ſyrup ; lay them all over the orange 
and lemon, pour inthe ſyrup, and pour on them ſome orange- 


lo fyrup. Cover your pie, and bake it in a flow oven hal 
an hour. | 


To make a Shirret-Pic, 

TAKE your ſkirrets and boil them tender, peel them, ſice 
them, till your pie, and take to half a pint of cream the yo! 
ot an egg, beat fine with a little nutmeg, a little beaten mace, 
and a little falt; beat all together well, with a quarter of a 
pound of freſh butter melted, then pour in as much as your 
diſh will hold, put en the top-cruſt and bake it half an hour. 
You may put in ſome hard yolks of eggs; if you cannot get 


ercam, put in milk, but cream is belt. About two pounds 
ef the root will do. : 


To make an Apple-Pie. 


MAKE a good puff: paſte cruſt, lay ſome round the {des 
tle diſh, pate and quarter your apples, and take out the wy 
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ly a row of apples thick, throw in half the ſugar you deſign 
{or your pie, mince a little lemon-peel fine, throw over, and 
ſqueeze ante lemon over them, then a few claves, here and 
there 01%. then the reit of your apples, and the reſt of your 
ſugar. You muſt ſweeten to your palate, and ſqueeze a little 
mor: it mon. Boil the peeling of the apples and the cores in 
ſome fair water, with a blade of mace, till it is very good; 
firain it, and boil the ſyrop with alittle ſugar, till there is but 
very little and good, pour it into your pie, put on your upper- 
crult and bake it. You may put in a little quince or matma- 
lade, if you pleaſe. | | 

Thus make a pear-pie, but do not put in any quince. You 
may butter them when they come out of the oven; or beat up 
the yolks of two eggs, and half a pint of cream, with a little 
putmeg, ſweetened with ſugar; put it over a {low bre, and 
k-ep {tirring it till it juſt boils up, take off the lid, and pour iu 
the cream, Cut che cruſt in little three-corner pieces, ſtick 
about the pie, and fend ut to table cold. 


Green Codling-Pic. 


TAKE ſome green codlings, and put them in a clean pan 
with ipring water, Lay vine or cabbage-leaves over them, and 
wap a cloth over and round the pan, to keep in the ſteam, 
As ſoon as you think they are ſott, take the {ſkins off, put 
them in the ſame water, with the leaves over them, hang them 
a good diſtance ſrom the fare to green, and as ſoon as you fe 
tbem of a fine green, take them out of the water, and pub 
them in a deep diſh, and ſweeten them with ſugar, and ſtrew 
alittle lemon- peel ſhred fine over; put a lid of puff-paſte over 
them, and bake it. When it is baked, cut the lid off, and 
cut it into three corner pieces, and put them round your pie, 
with one corner uppermolt ; let it ſtand tiil it is cold, and then 
make the following cream: boil a pint of cream or milk; beat 
vp the yolks of four eggs, ſweeten it with fine ſugar, mix all 
well together, and put it over the fire till it is thick and 
inooth z but be ſure you dent let it boil, for that will curdle 
„ and put it over your codlings; or you may put clouted 
cream if you like it beſt, and ſend it to table cold. 


To makea Cherry- Pic. 


MAKE a good cruſt, lay alittle round the ſides of your diſh, 
to ſugar at the bottom; and Jay in your fruit and ſuper at 
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top. A ſew red currants does well with them; put on you 
lid, and bake in a ſlack oven. 

Make a plum pie the ſame way, and a gooſeberry pie. li 
you would have it red, let it and a good while in the oven, 


after the bread is drawn. A cuſtard is very good with the 
gooſeberry pie. 


To make a Salt-Fiſh-Pie. 


Get a fide of ſalt- ſiſn, lay it in water all night, next morn. 
ing put it over the fire, in a pan of water till it is tender, 
drain it and lay it on the dreſler, take off all the ſkin, and pick 
the meat clean from the bones, mince it ſmall, then take the 
crumb of two French rolis, cut in ſlices, and boil it up with 
a quart of new milk, break your bread very ſine with a ſpoon, 
put to it your minced ſalt fiſh, a pound of melted butter, tuo 
ſpoonfuls of minced parſley, half a nutmeg grated, a little 
beaten pepper, and three tea-ſpoonfuls of muſtard ; mix al 
well together, make a good cruſt, and lay all over your diſh, 
and cover it up. Bake it an hour. 


To make a Carp-Pic. 


TARE a large carp, ſcale, waſh, and gut it clean; takean 
et], boi] it juſt a little tender, pick off all the meat, and mince 
jt fine, with an equal quantity of crumb: of bread, a ſew ſweet 
herbs, a lemon-peel cut fine, a little pepper, ſalt, and grated 
nutmeg, an anchovy, half a pintof oyſters parboiled and chop- 
red fine, the yolks of three hard eggs cut ſmall, coll it up with 
a quarter of a pound of butter, and fil! the belly of the carp, 
Make a good cruil, cover the diſh, and lay in your carp : fave 
the liquor you boil your cel in, put in the eel bones, boil them 
with a little mace, whole pepper, an onion, ſome ſweet herbs, 
and an anclovy. Boll it till there is about half a pint, ſtrain it, 
add to it a quarter of a pint of white wine, and a lump of 
butter as big 5 a hen's egg mixed in a very little flout ; boil 
it up, and pour into your pie. Put on the lid, and bakeitan 
Hour I! a quick oven, If there be any force- meat left after 
filling the belly, make balls of it, and put into the pie. It 
you have not liquor enough, boil a ſew ſmall eels, to make 
enough to fil your diſh, | 


To make a Sal- Pie. 


MAKE a good cruſt, cover your dith, boil two pounds of 
eels tender, pick all the ficſh clean from the bones; throw the 


bones 
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dones into the liquor you boil the eels in, with a little mace 
and ſalt, till it is very good, and about a quarter of a pint, then 
(rain it. In the mean t'me cut the fleth o your eel tine, with 
a little !emon-pee! ſtu cd fine, a little ſalt, pepper and nutmeg, 
a lew crumbs of bread, chopped parſley, and an anchovy z 
melt a quarter of a pound of butter, and mix with it, then 
lay it in the diſh, cut the fleſh off a pair of large ſoals, or three 
pair of very ſmail ones, clean from the bones and fins, lay it 
on the force meat, and pour in the broth of the eels you boil- 
ed; put the lid of the pie on, and bake it. You ſhould boil the 
bones of the ſoals with the eel bones, to make it good. If you 
boil the ſoal bones with one or two little eels, without the 


ſorce- meat, your pie will be very good. And thus you may 
do a turbot. 


To make an Eel. Pie. 


MAKE a good cruſt, clean, gut, and waſh your eek very 
well, then cut them in pieces half as long as your finger; ſea- 
ſon them with pepper, ſalt, and a little beaten mace to your 
palate, either high or low. Fill your diſh with eels, and put 


as much water as the diſh will hold; put on your cover, and 
bake them well. 


To make a Flounder-Pie. 


GUT ſome flounders, waſh them clean, dry them ina cloth, 
juſt boil them, cut off the meat clean from the bones, lay a 
good cruſt over the diſh, and lay a little freſh butter at the 
botrom. and on that the fiſh; ſeaſon with pepper and ſalt to 
your mind. Boil the bones in the water your fiſh was boiled 
in, with a little bit of horſe-raddiſh, a little parſley, a very 
little bit of lemon- peel, and a cruſt of bread. Boll it till there 
is juſt enough liquor ſor the pie, then ſtrain it, and put it into 
jour pie; put on the top- cruſt, and bake it. 


To make a Herring-Pie. 


SCALE, gut, and waſh them very clean, cut off the heads, 
fs, and tails. Make a good cruſt, cover your diſh, then ſea- 
ſon your herrings with beaten mace, pepper, and ſalt; put a 
little butter in the bottom of your diſh, then a rowof herrings, 
pare ſome apples, and cut them in thin flices all over, then 
peel ſome onions, and cut them in flices all over thick, 


lay a little butter on the top, put in a little water, lay on the 
1d, and bake it well. 


To 
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To make a Salmon. Pie. 


MAKE a good cruſt, cleanſe a piece of ſalmon well, ſcaſon 
it with falt, mace, and nutmeg. lay a piece of butter at the 
bottom of the diſh, and lay your falmon in. Melt butter ac. 
cording to your pie; take a lobiter, boil it, pick out all the 
fleſh, chop it {mall, bruiſe the body, mix it weil with the but. 
ter, which maſt be very good; pour it over your ſalmon, pu: 
ou the lid, and bake it well. 


To make a Loliſler-Pie. 


TAKE two or three lobiters, aud boil them; take the 
meat out of the tails whole, cut them in four pieces, long- 
ways; take out the ſpawn, and the meat of the claws, beat it 
well in a mortar ; ſeaſon it with pepper, falt, two ipoonfuls 
of vinegar, and alittle anchovy liquor: melt half a pound of 
freſh butter, ſtir all together with the crumbs of a haltpenny 
roll rubbed through a fine cullender, and the yoiks of two 
eggs; put a fine puff-paſte over your diſh, lay in your tails, 
and the reſt of the meat over them; put on your cover, amd 
bake it in a ſlow oven. 


To make a Muſcle-Pic, 


MAKE a good cruſt, lay it all over the diſh, waſh yout 
muſcles clean in ſeveral waters, then put them in a deep itew- 
pan, cover them, and let them ſtew till they are open, pick 
them out, and ſee there be no cravs under the tongue: put 
them in a ſauce pan, with two or three blades of mace, {train 
liquor juſt enough to cover them, a good piece of butter, and 
a few crumbs of bread z; ſtew them a few minutes, fill your 
pie, put on the lid, and bake it half an hour. So you may 
make an oyſter-pie, Always let your fiſn be cold before you 
put on the lid, or it will ſpoil the cruſt, 


To make Lent Mince-Pics. 


SI'S eggs boiled hard, and chopped fine, twelve pippins, 
pared and chopped ſmall, a pound of raifins of the ſun, {toned 
and chopped fine, a pound of currants waſhed, picked, and 
rubbed clean, a large ſpoonful of ſugar beat fine, an ounce of 
citron, an ounce of candied orange, both cut fine, a quarter 
of an ounce of mace and cloves beat finc, and a little nutmeg 
veat fine: mix all together with a gill of brandy, and a 0 8 
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ck. Make your cruſt good, and bake it in a ſlack oven. 


When you make your pic, ſqueeze in the juice of a Seville 
oranges 


To collar Salmon. 
TAKE a fide of ſalmon, cut off a handful of the tail, waſh 


vont large piece very well, dry it with a clean cloth, waſh it 
bret with the yolks of eggs, and then make force-meat with 
what you cut off the tail; but take off the ſkin, and put to it a 
handful of parboiled oyſters, a tail or tw of lobſters, the yolks 
of three or four eggs, boiled hard, fix anchovies, a handful 
sf (we-t herbs chopped ſmall, a little ſalt, cloves, mace, nut- 


meg, pepper beat fine, and grated bread, Work all theſe to- 
gether into a body, with the yolks of eggs, lay it all over the 
feſby part, anda little more pepper and ſalt vver the ſalmon; 
ſo toll it up into a collar, and bind it with broad tape, then boil 
it in water, ſalt, and vinegar, but let the liquor boil firſt ; then 
put in your collars, a bunch of ſweet herbs, ſliced ginger and 
putmeg ; let it, boil, but not too faſt. It will take near two 
hours boiling. When it is enough, take it up into your ſou- 
Cog-pan, and when the pickle is cold, put it to your ſalmon, 
and let it ſtand in it till uſed, or otherways you may pot it. 


Fill it up with clarified butter, as you pot fowls : that way 


will keep longeſt. 


To collar Tels. 


TAKE your eel and ſcour it well with ſalt, wipe it clean 
then cut it down the back, take out the bone, cut the head 
and tail off; put the yolk of an egg over it, and then take 
lour cloves, two blades of mace, hait a nutmeg beat fine, a 
lt!e pepper and falt, ſome chopped paiſley, and ſweet herbs 
chopped very fine; mix them all together, and ſprinkle over 
„„ roll the cel up very tight, and tie it in a cloth; put on wa- 
let enough to bot] it, and put in an onion, ſome cloves and 
mace, four bay-leaves z boil it up with the bones, head, and 
tu] for half an hour, with alittle vinegar, and ſalt; then take 
out the bones, &c. and put in your eels, boil them if large two 
tours, leſſer in proportion; when done, put them away to 
cool; then take them out of the liquor and cloth, and cut 
* in ſlices, or ſend them whole, with raw parſley under 
aid over, 

N. B. You mult take them out of the cloth, and 


, put them 
au the liquor, and tie them cloſe down to keep. 


To 


— 
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To pickle or bake Herrings. 


SCALE and waſu them clean, cut of the heads, take oy: 
the roes, or waſh them clean, and put them in again as you 
lice. Seaſon them with a little mace and cloves beat, a very 
little beaten pepper and ſalt, lay them in a deep pan, lay wy 
or three bay-leaves between each lay. put in halt vizegar and 
half water, or rape-vinegar. Cover it cloſe with brown paper, 


and fend it to the oven to bake; let it ſtand till cold. Thus 


do ſprats. Some uſe only all- ſpice, but that :s not ſo good, 


To pickle or bake Mackerel, to keep all the Year. 


GUT them, cut off their heads, cut them open, 4ry them 
well with a clean cloth, take a pan which they will lie clever- 
ly in, lay a few bay-leaves at the bottom, rub the bone witha 
little bay- ſalt beat fine, take a little beaten mace, a ſew cloves 
beat fine, black and white pepper beat fine; mix a little (alt 
rub them inſide and out with the ſpice, lay them in a pan, 
and between every layer of the mackerel, put a few bay-leaves, 
then cover them with vinegar, tie them cloſe down with 
brown paper, put them into a flow oven: they will take 
good while doing; when they are enough, uncover them, [tt 
them ſtand till cold; then pour away all that vinegar, and 
put as much good vinegar as will cover them, and an onion 
ſtuck with cloves. Send them to the oven again, Jet them 
ſtand two hours in a very flow oven, and they will keep all 
the year; but you mult not put in your hands to take out the 
mackerel, if you can avoid it, but take a ſlice to take them 
out with. The great bones of the mackerel taken out and 
broiled, is a pretty little plate to fil up the corner of a table. 


To ſouſe Mackerel. 


YOU muft waſh them clean, gut them, and boil them in 
ſalt and water till they are enough; take them out, lay them 
in a clean pan, cover them with the liquor, add a little vine- 
gar; and when you ſend them to table, lay ſenncl over them. 


To pot a Lobſter. 


TAKE a live lobſter, boil it in ſalt and water, and peg it 
that no water gets in: when it is cold pick out all the fleſh 


and body, take out the gut, beat it fine in a mortar, and ſeaſon 
i; 


| 
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it with beaten mace, grated nutmeg, pepper, and ſalt. Mix 
all together, melt a little piece of butter as big as a large wal- 
nut, and mix it with the lobſter as you ate beating it; when 
t is beat to a paſte, put it into your potting-pot, and put it 
down as cloſe and hard as you can; then ſet fome freſh butter 
in a deep broad pan before the fire, aud when it is all melt- 
ed, take off the ſcum at the top, if any, and pour the clear 
butter over the meat as thick as a crown-piece. The whey 
and churn-milk will ſettle at the bottom of the pan ; but take 
care none of that goes in, and always let your butter be very 
good, or you wiil ſpoil all ; or only put the meat whole, with 
the body mixed among it. laying them as cloſe together as 
you can, and pour the butter over them. You muſt be ſure 
to let the lobQer be well boiled. A middling one will take 

dalf an hour boiling, 


To pet Eels. 


TAKE a large eel, ſkin it, cleanſe it, and waſh it very clean, 
dry it in a cloth, and cut it into pieces as long as your finger. 
Seaſon them with a little beaten mace and nutmeg, pepper, 
falt, and a little fal-prunella beat fine; lay them in a pan, 
then pour as much govd butter over them as will cover them, 
and clarified as a . They mult be baked half an hour in a 
quick oven; if a flow oven longer, till they are enough, bur 
that you mult judge by the iargeneſs ↄf the eels. With a fork 
take them oui, and lay tim on a coarte cloth to drain. When 
they are quite cold, feaſon them again with the fame ſeaſons 
ing, lay them in the pot cloſe ; then take off the butter they 


vere baked in clear from the gravy cf the fith, and ſet it in a 


diſn before ihe fire. When it is melted pour the clear butter 
over the eels, and let them be covered with the butter. 
In the ſame manner you may pot what you pleaſe. You 


may bone your ecls, if you chule it; but then do not put in 
any fal-prunclla. | 


To ps; Lampreys. 


SKIN them, cleanſe them with (alt, then wipe them dry; 
beat ſome black pepper, mace, and cloves, mix them with 
ſalt, and ſeaſon them. Lay them in a pan, and cover them 
with clarified butter. Bake them an hour; order them as the 
eels, only let them be ſeaſoned, and one will be enough for a 
pot. You muſt ſeaſon them well; let your butter be good, 
nd they will keep a long time. 


Ts 


i 
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To pot Charrs. 


AFTER having cleanſed them, cut off the fins, tails, and 
heads, then lay them in rows in a long baking-pan ; cover 
them with butter, and order them as above, 


To pot a Pike, 
YOU muſt ſcale it, cut off the head, ſplit it, and take ov 


the chine-bone, then ſtrew all over the inſide ſome bay-{. 
and pepper, roll it up round, and lay it in a pot. Cover it, 
and bake it an hour. 'Then take it out, and lay it on a coarſe 


cloth to drain; when it is cold, put it iuto your pot, aud 
cover it with clarified butter. 


To pot Salmon. 


TAKE a piece of freſh ſalmon, ſcale it, and wipe it clean, 
(let your piece or pieces be as big as will lie cleverly on ycur 
pot), ſeaſon it with Jamaica pepper, black- pepper, mace, and 
cloves beat fine, mixed with ſalt, a little ſal- prunella beat fire, 
and rub the bone with. Seaſon with a little of the ſpice, 
pour clarified butter over it, and bake it well. Then tate 
it out carefully, and lay it to drain; when cold, ſeaſon i 
well, lay it in your pot cloſe, and cover it with clarified but- 
ter, as above. 


Thus you may do carp, tench, trout, and ſeveral ſorts of fith, 


Another May to pit Salmen. 


SCALE and clean your ſalmon, cut it down the back, diy 
it well, and cut it as near the ſhape of your pot as you cas, 
Take two nutmegs, an ounce of mace and cloves beaten, hal! 
an ounce of white-pepper, and an ounce of ſalt; then take oi! 
all the bones, cut off the jowl below the fins, and cut off th: 
tail. Seaſon the ſcaly fide firſt, lay that at the bottom of u# 
pot; then rub the ſeaſoning on the other (ide, cover it with 2 
diſh, and let it ſtand all night. It muſt be put double, and 
the ſcaly fide, top and bottom; put butter bottom and top, an. 
cover the pot with ſome {tiff coarfe paſte. Three hours vi! 
bake it, if a large iſh; if a ſmall one, two hours; and when 
it comes out of the oven, let it {tend half an hour; then un- 
cover it, and raiſe it up at one end, that the gravy may tun 
out, then put a trencher and a weight on it to preſs out the 
gravy» When the butter is cold, take it out clear from ti 


gra) 
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gravy, add ſome more to it, and put it in a pan before the fire ; 
when it is melted, pour it over the falmon: and when it is 
cold, paper it up. As to the ſealoning of theie things, it mutt 
he according to your palate, more or leſs, 

N. B. Always take great care that no gravy or whey of the 
butter is left in the potting ; if there is, it will not keep. 


HAT. X. 
DIRECTIONS for the SICK. 


do not pretend to meddle here in the phyſical Way; but a 
few Ditections for the Cook, or Nurſe, 1 preſume, will 
not be improper, to make ſuch a Diet, &c. as the DoRos 
{hall order. 


To make Mutton Broth, 
AK a pound of loin of mutton, take off the fat, put to 


it one quart of water, let it boil and ſkim it well; then 
put in a good piece of upper- eruſt of bread, and one large blade 
of mace. Cover it cloſe, and let it boil flowly an hour; do 
not ſtir it, but pour the broth clear of. Seaſon it with alittle 
ſalt, and the mutton will be fit to eat. If you boil turnips, do 
not boil them in the broth, but by themſelves in another 
lauce- pan. 


To boil a Scrag of Veal. 

SET on the ſcrag in a clean ſauce-pan: to each pound of 
veal put a quart of water, ſkim it very clean, then put in a 
good piece of upper-Crulit, a blade of mace to each pound, and 
a little parſley tied with a thread. Cover it cloſe ; then let it 


doll very ſoftly two hours, and both broth and meat will be 
it to eat. | 


To make Beef or Mutton Broth fer very weak People, who tate 
| but little Nour:!ſpment. 


TAKE a pound of beef, or mutton, or both together : to a 
pound put two quarts of water, iirſt ſkin the meat and take off 
ite fat; then cut it into little pieces, and boil it till it comes 
oa Quatter of a pint. Scaſon it with a very little corn of Lare 

eim 
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ſkim off all the fat, and give aſpoonful of this broth at a tie 
To very weak people, half a ſpoontul is enough; to ſore . 
tea-ſpoonful at a time; and to others a tea-cup full. There 
is greater nouriſhment from this than any thing iſe, 


To make Beef- Drink, which ts ordered for weak People, 


TAKE a pound of lean beef; then take off all the fat, and 
ſkin, cut it into pieces, put it into a gallon of water, with the 
under-cruſt of a penny-loaf, and a very little ſalt. Let it bol 
till it comes to two quarts ; then (train it off, and it is a very 
hearty drink. 


To make Beef Tea. 


TAKE a pound of lean beef and cut it very fine, pour : 
pint of boiling water over it, and put it on the fire to raiſe the 
ſcum ; ſkim it clean, (train it off, and let it ſettle; pour it 
clear from che fettling, and then it is fit for uſe. 


To mate Pork-Broth. 


TAKE two pounds of young pork ; then take off the ir 
and fat, boil it in a gallon of water, with a turnip, and a very 
little corn of ſalt. Let it boil till it comes to two quarts, 
ſtrain it off. and let it ſtand till cold. Take off the fat, then 
leave the ſettling at the bottom of the pan, and drink half a 
pint in the morning faſting, an hour before breakfaſt, and at 
noon, if the ſtomach will bear it. 


Ta bail a Chicken. 


LET your ſauce- pan be very clean and nice; when the wate: 
boils put in your chicken, which muſt be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled; then take it out of the water boiling, aud tay it 1 8 
pewter- diſn. Save all the liquor that runs from it in the dill, 
cut up your chicken all in joints in the diſh; then bruiſe the 
liver very fine, add a liitle boiled parſley chopped fine, a vcr? 
little ſalt, and a little grated nutmeg ; mix it all well rugeticr 
with two ſpoonfuls of the liquor of the fowl, and pour ic into 
the diſh with the reſt of the liquor in the diſh. If here is not 
liquor enough, take two or three ſpoonfuls of the l1quo; it was 
boiled in, clap another diſh ever it; then ſet it over a chafing- 


diſh of hot coals five or ſix minutes, and carry it to table hot 
Will 
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«ith the cover on. This is better than butter, and lighter ſor 
the ſtomach, though ſome chuſe it only with the liquor, and 
zo parſley, nor liver, and that is according to different palates. 
bit is for a very weak perſon, take off the {kin of the chicken 
before you ſet it on the chafing-diſh. If you roaſt it, make 
1othing but bread- ſauce, and that is lighter than any ſauce you 
en make for a weak ſtomach. 


Thus you may dreſs a rabbit, only bruiſe but a little piece of 
the liver. 
The 


79 boil Pigeons. 


LETyour pigeons he cleaned, waſhed, drawn, andſkinncd. 
Bil them in milk and water ten minutes, and pour over them 
ce made thus: take the livers parboiled, and bruiſe them 
ine, with as much parſley boiled and chopped fine, Melt 
{ome butter, mix a little with the liver and parſley firſt; then 
mix all rogether, and pour over the pigeons, 


To bail a Partridge, or any ether Wild Poul, 


WHEN your water boils, put in your partridge, let it boii 
en minutes; then take it up into a pewter-plate, and cut it 
two, laying the inſides next the plate, and have ready ſome 
bread-ſauce made thus: take the crumb of a halſpenny-roll, or 
kereabouts, and boil it in half a pint of water, with a blade 
of mace, Let it boil two or three minutes, pour away moſt of 
the water; then beat it up with alittle piece of nice butter, a 
little ſalt, and pour it over the partridge. Clap a cover over 
it; then ſer it over a chaſing-diſh of coals four or five minutes, 
zud ſend it away hot, covered cloſe. 

Thus you may dreſs any ſort of wild-fowl, only boiling it 
more or leſs, according to the bigneſs. Ducks, take off the 
kins beſore you pour the bread-ſauce over them; and if vou 


roaſt them, lay bread- ſauce under them. It is lighter than 
gary for weak ſtomachs. 


To built a Plaice or Fl:under, 


LET your water boil, throw ſome (alt in: then put in your 
ah; boj! it till you think it is enough, and take it out ot the 
vater in © ce to drai: Take two ſpobonfuls of the liquor, 
vith a little ſalt, a little grated nutmeg ; then beat up the yolk 
of an egg very well with the liquor, and ſtir in the egg; beat 
well together, with a knife careſully flice away all the little 


bones 
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ſpoonful of milk, a little bit of butter, as big as a large nutmeg, 
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bones round the fiſh, pour the ſauce over it; then ſet it over - 
chafing-diſh of coals for a minute, and ſend it hot nay. p ; 
in the room of this ſauce, add melted butter in a cup | 


To mince Veal or Chicken fer the Sick, or ⁊ucal People, of 
MINCE Aa chicken, or ſome veal, very fine, take off the fi, 
Juit boil as much water as will moiſten it, and no more, wicht 
very little ſalt, giate a very little nutmeg; then throw a lite 
flour over it, and when the water boils put in the meat. Keep 
ſhaking it about over the fire a minute; then have ready tug 
or three very thin ſippets, toaſted nice and brown, laid in the 
plate, and pour the mince-meat over it. 


To pull a Chicken for the Sick. 


YOU muſt take as much cold chicken as you think proper, 
take off the ſkin, and pull the meat into little bits as thick x: 
a quill z then take the bones, boil them with a little Cal? til 
they are good, ſtrain it; then take a ſpoonſul of the liquor, 


rolled in flour, a little chopped parſtey, as much as will lie ou 
ſix-pence, and a little falt if wanted. This will be enouy) 
for half a ſmall chicken. Put all together into the ſauce- pan. 
then keep ſhaking it till it is thick, and pour it into a lu 
plate. PRE 


Ts mate Chicken Brath, 


YOU muſt take an old cock or large fowl, flay it; then pic: 
off all the fat, and break it all to pieces with a rolling-pin: 
put it into two quarts of water, with a goodcruſl of bread, ard 
a blade of mace. Let it boil ſoftly till it is as good as you 
would have it. If you do it as it ſhould be done, it will take 
ſive or thx hours doing; pour it off, then put a quart more of 
boiling water, and cover it cloſe. Let it boil ſoftly till it b 
good, and ſtrain it off. Seaſon with a very little ſalt. When 
you boil a chicken ſave the liquor, and when the meat is ea, 
take the bones, then break them, and put to the liquor you 
poiled the chicken in, with a blade of mace, and a cruſt 0: 
bread, Let it boil till it is good, and ſtrain it off, 


To make Chicken-Water. 


TAKE a cock, or large fowl, flay it, then bruiſe it with 
a hammer, and put it into a gallon of water, with a cruſt of 


bread. Let it boil half away, and ftrain it off. " 
5 
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4 To make White Caudle. 


YOU muſt take two quarts of water, mix in four ſpoonſuls 
of oatmeal, a blade or two of mace, a piece of lemon-peel, let 
it boil, and keep ſtirring it often. Let it boil about a quarter 
of an hour, and take care it does not boil over; then {train 
itthrough a coarſe ſieve. When youuſe it, ſweeten it to your 
palate, grate in a little nutmeg, and what wine is proper; and 
if it is not for a ſick perſon, ſqueeze in the juice of a lemon. 


To al; Brown Caudle. 


BOIL thegruel as above, with ſix ſpoonfuls of oatmeal, and 
rain it 3 then add a quart of good ale, not bitter; boil it, then 
ſweeten it to your palate, and add half a pint of white-wine. 
When you do not put in white-wine, let it be half ale. 


To make Water-(Gruel. 


YOU muſt takea pint of water, andalarge ſpoonful of oat- 
meal; then ſtir it together, and ler it boil up three or fouc 
times, ſtirring it often. Do not let it boil over, then ſtrain it 
through a ſieve, ſalt it to your palate, put in a good piece of 
freſh butter, brew it with a ſpoon till the butter is all melted, 
then it will be fine and ſmooth, and very good. Some love a 
luthe pepper in it. 5 


To make Pauada. 


YOU muſt take a quart of water in a nice clean ſauge-pan, 
1 blade of mace, a large piece of crumb of bread let it boil 
two minutes; then take out the bread, and bruiſe it in a baſyn 
rery fine. Mix as much water as will make it as thick as you 
would have; the reſt pour away, and ſweeten it to your palate. 
Put in a piece of butter as big as a walnut; do not put in any 
vine, it ſpoils it: you may grate in a little nutmeg, This is 
leatty and good diet for ſick people. 


To boil Sago. 


PUT a large ſpoonſul of ſago into three quarters of a pint 
of water, ſtir it, and boil it foftly till it is as thick is you 
would gave it; then put in wine and ſugar, with a little nut- 


meg to vour palatc. 
R 2 7e 
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To Sei Salop. 


IT is a hard ſtone ground to powder, and generally ſoldſor 
one ſhilling an ounce: take a large tea - ſpoonful of the powder 
and put into a pint of boiling water, keep ſtirring it till it is 
like a fine jelly; then put in wine and ſugar to your palate, and 
lemon, if it will agree, 


To make Ifinglaſs Jelly. 


TAKE a quart of water, one ounce of iſinglaſs, half 2 
ounce of cloves; boil them to a pint, then ſtrain it upon a 
pound of loaf ſugar, and when cold ſweeten your tea with it 
You may make the jelly as above, and leave out the cloves, 
Sweeten to your palate, and add a little wine. All other 
jellies you have in another chapter. 


To make the Peforal Drim. 


TAKE a gallon of water, and half a pound of pearl-barler, 
boil it with a quarter of a pound of figs ſplit, a pennywortt 
of liquorice ſliced to pieces, a quarter of a pound of raiſins oſ 
the ſunſtoned ; boil all together till half is waſted, then ſtrain 


it off. This is ordered in the meaſles, aud ſeveral other dil. 
orders, for a drink. 


To make Buttered-Water, or aubbat the Germans call Fgg-S10, 


a0 are very fend of it for Stepper. Yau have it in the Chapter 
fer Lent. 


TAKE a pint of water, beat up the yolk of an egg vit 
the water, put in a piece of butter as big as a ſmall walnut, 
two or three knobs of ſugar, and keep ſtirring it all the time 
it is on the fire. When it begins to boil, bruiſe it between 
the ſauce- pan and a mug till it is ſmooth, and has a frei! 
froth ; then it is fit to drink. This is ordered in a cold, or 


where egg will agree with the ſtomach. 


To make Seed-Ti ater. 


TAN aſpoonſulof coriander-ſced, half a ſpoonful of cara- 
way-ſeed bruiſed and boiled in a pint of water; then ſtrain it, 
and bruiſe it with the yolk of an egg. Mix it with ſack and 
double-refined ſugar, according to your palate. 7 
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To make Bread-Soup for the Sick. 


TAKE a quart of water, ſet it on the fire in a clean ſauce- 
pan, and as much dry cruſtof bread cutto pieces as the top ofa 
penny-loat, the drier the better, a bit of butter as big as awal- 
nut; let it boil, then beat it with a ſpoon, and keep boiling it 
till the bread and water is well mixed: then ſeaſon it with a 
very little ſalt, and it is a pretty thing for a weak ſtomach. 


Te make artificial A -l. 11. 


TAKE two ounces of pearl- barley, two large ſpoonfuls of 
lartlorn-ſhavings, one ounce of eringo-root, one ounce of 
China root, one ounce of preſerved ginger, eighteen ſnails 
bruiſed with the ſhells, to be boiled in three quarts of water 
till it comes to three pints, then boil a pint of new-milk, mix 
it with the reſt, and put in two ounces of balſam of Tolu. 
Take half a pint in the morning, and half a pint at night. 


Cows Milk, next to Aſſes Ailt, done thus. 


TAKE a quart of milk, ſet it in a pan over night, the next 
morning take off all the cream, then boil it, and ſet it in the 
pan again till night; then ſkim it again, boil it, ſet it in the 
pan again, and the next morning ſkim it, warm it blood warm, 
and drink it as you do aſſes-milk. It is very ncar as good, and 
with ſome conſumptive people it is better. 


To make a good Drink. 


BOIL a quart of milk, and a quart of water, with the top- 
cruſt of a penny-loaf, and one blade of mace, a quarter of an 


hour very ſoftly, then pour it off, and when you drink it let it 
be warm, 


To make Barley-IWatere 
PUT a quarter of a pound of pearl-barley into two quarts 
6 water, let it boil, ſkim it very clean, boil half away, and 


(rain it off. Sweeten to your palate, but not too ſweet, and 
put in two ſpoonfuls of white-wine. Drink it luke warm. 


To make Sage-Tea. 


TAKE alittle ſage, a little baum, put it into a pan, flice a 
lemon, peel and all, a few knobs of ſugar, one glals of white- 
| R 2 wine, 
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wine, pour on theſe two or three quartsof boiling water, cover 
it, and drink when thirſty. When you think it ſtrong enough 
of the herbs, take them out, otherwiſe it will make it bitter, 


To make it jor a Child. 
A LITTLE fage, baum, rue, mint, and penny-royal, pout 


boiling-water on, and ſweeten to your palate. Syrup of cioves, 


Xc. and black-cherry-water, you have in the chapter of Pre. 
iciVes. | 


Liquor for a Child that has the Thruſh. 


TAKE half a pint of ſpring-water, a knob of double-re. 
ſined ſugar, a very little bit of alum, beat it well together with 
the yolk of an egg, then beat it in a large ſpoonful of the 
juice of ſage, tie a rag to the end of the ſtick, dip it in this Us 
liquor, and often clean the mouth. Give the child over. 
night one drop of laudanum, and the next day proper phyſic, 
walhing the mouth often with the liquor. 


To biil Comfrey-Reots, 

TAKE a pound of comfiey-roots, ſcrape them clean, cut 
rhem into little pieces, and put them into three pints of water, 
Let them boi] till there is about a pint, then ſtrain it, and when 
it is cold, put it into a fauce-pan. If there is any ſettling at 
the bottom, throw it away; mix it with ſugar to your palate, 
half a pint of mountain-wine, and the juice of a lemon. Let 
it boil, then pour it into a clean earthen pot, and ſet it by for 
ule. Some boil it in milk, and it is very good where it will 
agree, and 1s reckoned a very great ſtrengthener. 


To make the Knuckle Brith. 


TAKE twelve ſhank ends of aleg of mutton, break them 
well and ſoak them in cold ſpring-water for an hour, then take 
a ſmall bruſh and ſcour them clean with warm water and ſalt, 
then put them in two quarts of ſpring-water and let them 
fmmer till reduced to one quait. When they have been on 
one hour, put in one onnce of hartſhorn-ſhavings and the 
bottom of a halſpenny-roll. Be careful to take the ſcum oſſas 
it riſes; when done {train it off, and if any fat remains, take 
it off with a knife when cold; drink a quarter of a pint warm 
when vou go to bed, and ore hour before you riſe z it 13 

certain 
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certain reſtorative at the beginning of a decline, or when any 
weakneſs is the complaint. 

N. B. If it is made right, it is the colour of calfs foot 
jelly, and is ſtrong enough to bear a ſpoon upright, From 
lie College of Phyſicians, London. 


A Medicine for a Diforder in the Ponwels, 
TAKE an ounce of beef-ſuet, half a pint of milk, and half 
z pint of water, mix together with a table-ſpoonful of wheat- 


four, put it over the fire ten minutes, and keep it ſtirring all 
the time, and take 2 coſlec · cup full two or three times a-day. 


CH AF A 


Tor CAFITAILINS- ee 


To make Catchup to Leep taventy Years. 


AKE agallonof ſtrong ſtale beer, one poundof anchovies 

waſhed from the pickle, a pound of ſhalots, peeled, halfan 
ounce of mace, half an ounce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, twoquarts 
of the large muſhroom -flaps rubbed to pieces. Cover all this 
clole, and let it immer till it is half waſted, then ſtrain it 
through a flannel-bag ; let it ſtand till it is quite cold, then 
dottle it. You may carry it to the Indies. A fpoonful of this 
to a pound of freſh butter melted, makes a fine fiſh-fauce; or 
in the room of gravy-ſauce. Ihe ſtronger and ſtaler the beer 
3, the better the catchup will be. 


To nate Fiſh-Sauce to keep the whale Year. 


YOU muſt take twenty-four anchovies, chop them, bones 
aud all; put to them ten ſhalots cut ſmall, a handful of ſcraped 
torſe-raddiſh, a quarter of an ounce of mace, a quart of white- 
wine, a pint of water, one lemon cut into ſlices, half a pint of 
achovy-liquor, a pint of red-wine, twelve cloves, twelve 
pepper-corns. Boil them together till it comes to a quart 
ſtrain it off, cover it cloſe, and keep it in a cold dry place. 
Iwo ſpoonfuls will be ſutkcicnt ſor a pound of butter, 

— 4 I: 
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It 1s a pretty ſauce either for boiled fowl, veal, &c 
the room of gravy, lowering it with hot water, and th; 
ing it with a piece of butter rolled in flour, 


To pit Dripping to fry Fifh, Meat, Fritters, &c, 


TAKE fix pounds of good beef-dripping boil it in ſoft vn. 
ter, ſtrain it into a pan, let it ſtand till cold; then take off the 
hard fat, and ſcrape oft the gravy which ſticks to the inſide, 
'Thus do eight times; when it is cold and hard, take it off clean 
from the water, put it into a large ſauce-pan, with fix bay. 
leaves, twelve cloves, half a pound of ſalt, and a quarter of a 
pound of whole pepper. Let the fat be all melted and juſt hot 
let it ſtand till it is hot enough to ſtrain through a ſieve intothe 
pot, and ſtand till it is quite cold, then cover it up. Thus you 
may do what quantity you pleaſe. The beſt way to keep a 
ſort of dripping is to turnthe pot upſide down, andthen no r:ts 
can get at it. If it will keep on ſhip-board, it will make as fut 
puſt- paſt cruſt as any butter can do, or cruſt for puddings, kc, 


To pickle Muſhrooms for the Sea. 


WASH them clean with apiece of flannel in ſalt and water, 
put them into a ſauce- pan and throw a little ſalt over then, 
Let them boil up three times in their own liquor, then throw 
them into a ſieve to drain, and ſpread them on a clean cloth 
let them lie till cold, then put them in wide-mouthed bottles, 
put in with them a good deal of whole mace, a little nutmeg 
ſliced, anda few cloves. Boil the ſugar-vinegar of your own 
making, with a good deal of whole pepper, ſome races of gir- 
ger, and two or three bay-leaves. Let it boil a few minutes, 
then ſtrain it, when it is cold pour it on, and fill the bottic 
with mutton fat fried; cork them, tie a bladder, then a lea- 
ther over them, keep it down cloſe, and in as cool a place 33 
poſſible. As toall ot her pickles, you have them in the chap- 
ter of Pickles. 


Or | » 
cken. 


To make Iſufhroom-Porwaer, 
TAKE half a peck of fine large thick muſhrooms, wall 


them clean from grit anddirt with a flannel rag, ſcrape out the 
inſide, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions {tuck with cloves, 3 
large handful of ſalt, a quarter of an ounce of mace, two tea- 


ſpoonſuls of beaten pepper, let them ſimmer till the * is 
boile 
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boiled away, take great care they do not burn; then lay them 
on ſieves to dry in the ſun, or in tin plates, and ſet them in a 
lack oven all night to dry, till they will beat to powder. 
Preſs the powder down hard in a pot, and keep it for uſe. 
You may put what quantity you pleaſe for the ſauce. 


To keeb Muſhrooms without Pickle. 


TAKE large muſhrooms, peel them, ſcrape out the inſide, 
put them into a ſauce-pan, throw a little ſalt over them, and let 
them boil in their own liquor, then throw them into a ſieve to 
drain, then lay them on tin plates, and ſet them in a cool oven, 
Repeat it often till they are perfectly dry, put them into a clean 
ſtone jar, tie them down tight, and keep them in a dry place. 
They eat deliciouſly, and look as well as truffles. 


To keep Artichohe-Boltoms ary. 


BOIL them juſt fq as you can pull off the leaves and the 
choke, cut them from the ſtalks, lay them on tin plates, fer 
them in a very ccol oven, and repeat it till they are quite dry; 
then pat them in a paper-bag, tie them up cloſe, and hang 
them up in a dry place, Keep them in a dry place; and 
when vou uſe them, lay them in warm water till they are ten- 
der. Shift the water two or three times. They are hne in 
almoſt all ſauces cut to little pieces, and put in juſt before 
your ſauce is enough. 


To fry Arlichche-B:ttoms. 


LAY them in water as above; then have ready ſome butter 
hot in a pan, flour the bottoms, and fry them. Lay them 
mn your dith, and pour melted butter over them. 


* 


To ragoo Artichote-Bottoms. 


TAKE twelve bottoms, ſoften them in warm water, as in 
the foregoing receipts: take ha!f a pint of water, a piece of the 
ſtrong ſoup, as big as a ſmall walnut, half a ſpoonful of the 
catchup, five or fix of the dried muſhrooms, a tea-ſpoonful of 
the muſhroom powder, ſet it on the fire, ſhakeall together, and 
let it boil ſoftly two or three minutes. Let the laſt water you 
put to the bottoms boil z. take them out hot, lay them in your 
iſh, pour the ſauce over them, and ſend them to table hot. 


Te 
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To dreſs Fiſh. 

AS to frying fiſh, firſt waſh it very clean, then dry it wel, 
and flour it; take ſome of the beef-drippirg, make it boil inthe 
ſtew-pan; then throw in your fiſh, and fry it of a fine ligt 
brown. Lay it on the botrom of a ſieve or coarſe cloth i 
drain, and make ſauce according to your fancy, 


To bake Fiſh, 
BUTTER the pan, lay in the fiſh, throw a little ſalt over 


it and flour; put a very little water in the diſh, an onion and 0 
a bundle of ſweet herbs, ſtick ſome little bits of butter, or the 5 


fine dripping, on the fiſh, Let it be baked of a fine light 
brown; when enough, lay it on a diſh before the fire, and ſxim ry 
off all the fat in the pan ; ſtrain the liquor, and mix it up 
either with the fiſh-ſauce or ſtrong ſoup, or the catchup. 


To make a Gravy-Soups 


ONLY boil ſoft water, and put as much of the ſtrong ſoup 
to it as will make it to your palate. Let it boil; and if it * 
wants ſalt, you muſt ſeaſon it. The receipts for the ſoup jou 
have in the chapter for Soups. 


To make Peas-Soup. lu 


GET a quart of peaſe, boil them in two gallons of water till 
they are tender, then have ready a piece of ſalr-pork or beef, 
which has been laid in water the night before ; put it into the 
pot, with two hrge onions peeled, a bundle of ſweet herbs, 
celery, if you have it, half a quarter of an ounce of wholepep- 6 
per; let it boil till the meat is enough, then take it up, and if 
the ſoup is not enough let it boil till the ſoup is good; then 
ſtrain it, ſet it on again to boil, and rub in a good deal of dry 
mint. Keep the meat hot; when the ſoup is ready, put in the 


meat again for a few minntes and let it boil, then ſerve it U 
away. If you add a peice of the portable ſoup, it well be very 5 
good. The onion-ſoup you have in the Lent chapter, K 
To make Port- Pudding, or Bref. 

MAKE a good cruſt with the dripping, or mutton-ſue!, i 


you have it, thred fine ; make a thick cruſt, take a piece of 
{2]t pork or bei, which has been twenty-four hours in ſoft 
water; 
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water ; ſeaſon it with a little pepper, put it into this cruſt, 
roll it up cloſe, tie it in a cloth, and boil it; if of about four 
or five pounds, boil it five hours. . 

And when you kill mutton, make a pudding the ſame way, 
only cut the ſteaks thin; ſeaſon them with pepper and ſalty 
and boil it three hours, if large; or two hours, if ſmall, and 
ſo according to the ſize. 

Apple-pudding make with the ſame cruſt, only pare the 
zppl:>, core them, and fill your pudding; if large, it will take 
bye hours boiling. When it is enough, lay it in the difh, cut 
z hole in the top and ſtir in butter and ſugar; lay the piece 
en again, and fend it to table. 

A prune-pudding eats fine, made the ſame way, only when 
the cruſt is ready, fill it with prunes, and ſweeten it according 
to your fancy; cloſe it up, and boil it two hours. 


To make a Rice-Pudding. 


TAKE what rice you think proper, tie it looſe in a cloth, 
and boil it an hour: then take it up, and untie it, grate a good 
{al of nutmeg in, ſtir in a good piece of butter, and ſweeten 


to your palate, Tie it up cloſe, boil it an hour more, then 


take it up and turn it into your diſh ; melt butter, with a little 
{ugar, and a little white-wine for ſauce, 


To make a Suet-Pudding. 


GET a pound of ſuet ſhred fine, a pound of flour, a pound 
of currants picked clean, half a pound of raiſins ſtoned, two 
tea ſpoonfuls of beaten ginger, and a ſpoonful of tincture of 


lafron ; mix all together with ſalt water very thick; then 
either boil or bake it, 


A Liver-Pudding boiled. 


GET the liver of the ſheep when you kill one, and cut it as 


lin as you can, and chop it; mix it with as much ſuet ſhred 
line, half as many crumbs of bread or biſcuit grated, ſeaſon it 
wich ſome ſweet herbs ſhred fine, a little nutmeg grated, a 


lietle beaten pepper, and an anchovy ſhred fine; mix all toge- 


wer with a little ſalt, or the anchovy-liquor, with a piece of 


ter, fill the cruſt and cloſe it. Boil it three hours. 


Ta 
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To make an Oatmeal-Pudding. 


GET a pint of oatmeal once cut, a pound of ſuet ſhre 
fine, a pound of currants, and half a pound of raiſins ſtoned : 
mix all together well with a little ſalt, tie it in a cloth, ler. 
ing room for the ſwelling. 


To bake an Oatmeal-Pudding. 


BOIL. a quart of water, ſeaſon it with a little ſalt ; when 
the water boils, ſtir in the oatmeal till it is ſo thick you cau- 
not eaſily ſtir your ſpoon ; then take it oft the fire, fur in two 
ſpoonfuls of brandy, or a gill of mountain, and ſweeten it to 


your palate, Grate in alitile nutmeg, and ſtir in half a pound } 


of currants, clean waſhed and picked; then butter a pan, pour 
it in, and bake it half an hour. 


A RiceePudding baked. 
BOIL a pound of rice juſt till it is tender; then drain al 


the water from it as dry as you can, but do not ſqueeze it; 
then {tir in a good piece of butter, and ſweeten to your palate, 


Grate a ſmall nutmeg in, ſtir it all well together, butter a pan, 


and pour it in and bake it. You may add a few currants for | 


change, 
To made a Peas-Pudding. 


BOIL it till it is quite tender, then take it up, untic it, ſtir 


in a good piece of butter, a little ſalt, and a good deal of beat- 


en pepper, then tie it up tight again, boil it an hour longer, | 
and it will eat fine. All other puddings you have iu the clap» | 


ter of Puddings. 
To mate a: Harrico of 1 rench Beans. 


TARE a pint of the ſeeds of French beans, which are ready 
dried for ſowing, waſh them clean, and put them into a two- | 
quart ſauce-pan, fill it with water, and let them boil two | 


hours: if the water waſtes away too much, you mult put in 


more boiling water to keep them boiling. In the mean time } 
take almoſt half a pound of nice freſh butter, put it into? 
clean ſtew-pan, and when it is all melted, and done making | 


any noiſe, have ready a pint baſon heaped up withonions peel. 


ed and ſliced thin, throw them into the pan, and ſry 7 of | 
| a {ins 
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Ine brown, ſtirring them about that they may be al! alike, 
hen pour off the clear water from the heans into a baſon, and 
hrow the beans all into the ſtew-pan ; ſtir all together, and 
row in a large tea-ſpoonful of beaten pepper, two heaped 
full of ſalt, and ſtir it all together for two or three minutes. 
You may make this diſh of what thicknels you think proper 
{either to eat with a ſpoon, or otherways) with the liquor vou 
poured off the beans. Por change, you may make it thin 
enough for ſoup. When it is of the proper thickneſs you like 
«take it off the fire, and ſtir in a large tpoontul of vinegar 
and the yolk of two eggs beat. The eggs may be left out if 
liiked, Diſh it up, and ſend it to table. 


To male a Fu- Pie. 


FIRST make rich thick cruſt, cover the diſh with the paſte, 
hen take ſome very line bacon, or cold boiled ham, ſlice it, and 
au a layer all ever. Seaſon with a little pepper, then put in 
the fowl, after it is picked and cleaned, and ſinged; ſhake a 
rery little pepper and ſalt into the belly, put in a little water, 
cover it with ham, ſeaſoned with a little beaten pepper, put on 
the id and bake it two hours. Whenit comes out of the oven, 
rake half a pint of water, boil it, and add to it as much of the 
frong ſoup as will make the gravy quite rich, pour it boiling 
ot into the pie, and lay on the lid again. Send it to table hot. 
Or lay a picce of beef or pork in ſoſt water twenty four-hours, 
ice it in the room of the ham, and it will eat fine, 


To make a Cheſhire Pork-Piz for Sea. 


_TARE ſome ſalt pork that has been boiled, cut it into thin 
uces, an equal quantity of potatoes pared and fliced thin, 
mate a good cruſt, cover the diſh, lay a layer of meat, ſea- 
loned with a little pepper, and a layer of potatoes; then a 
er of meat, a layer of potatoes, and ſo on till your pie is 
ul. Seaſon it with pepper when it is ſul], lay fome butter 
on the top, and ſill your diſh above half full of foft water. 
Cole your pie up, and bake it in a gentle oven. 
To make Sea-Feniſcn. 

WHEN you kill a ſheep, keep ſtirring the blood all the time 
ul it is cold, or at leaſt as cold as it will be, that it may not 
Cngeal ; then cur up the ſheep, take one fide, cut the leg like 

5 a haunch, 
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2 haunch, cut off the ſhoulder and loin, the neck and breaſt in 
two, ſteep them all in the blood, as long as the weather will 
permit you, then take out the haunch, and hang it out of the 
fun as long as you can to be ſweet, and roaſt it as you do x 
haunch of veniſon. It will eat very fine, eſpecially if the hey 
will give you leave to keep it long. Take off all the ſuet he. 
fore you lay it in the blood, take the other joints and lay them 
in a large pan, pour over them a quart of red wine, and x 
quart of rape vinegar. Lay the fat fide of the meat down. 
wards in the pan, on a hollow tray is beſt, and pour the wine 
and vinegar over it: let it lie twelve hours, then take the 
neck, breaſt, and Join out of the pickle let the ſhoulder lie 
a week, if the heat will lot you, rub it with bay-ſalt, falt. 
petre, and coarſe ſugar, of each a quarter of an ounce, one 
handful of common falt, and let it lic a week or ten days, 
Bone the neck, breaſt, and loin ; ſeaſon them with pepper 
and ſalt to your palate, and make a paſty as you do ſor veniſon, 
Poll the bones for gravy to fill the pie, when it comes out of 
the oven; and the ſhoulder boil freſh out of the pickle, with 
a peas- pudding. 

And when you cut up the ſheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them ſmall, and 
chop them very fine; ſeaſon them with four large blades of 
mace, twelve cloves, anda Jarge nutmeg, all beat to powder, 
Chop a pound of ſuct fine, half a pound of ſugar, two pound; 
of currants clean waſhed, half a pint of red wine; mix all wel! 
together, and make a pie. Bake it an hour: it is very rich, 


To make Dumplings when you have White-Bread. 


TAKE the crumb of a two-penny loaf grated fine, as much 
beef-ſuet ſhred as fine as poſſible, a little ſalt, half a ſmall nut- 
meg grated, a large ſpoonful of ſugar, beat two eggs with two 
ſpoonfuls of ſack, mix all well together, and roll thera up as 
big as a turkey's egg. Let the water boil, and throw them in, 
Half an hour will boil them. For ſauce, melt butter with 
a little ſalt, lay the dumplings in a diſh, pour the fauce over 
them, and ſtrew ſugar all over the diſh. 

Theſe are very pretty, either at land or fea, You muſt ob- 
rue to rub your hands with flour when you make them up. 

The portable- ſoup 10 carry abroad, you have in the ſixth 


Chanicr, 
CHAT, 


Ls 
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CH AFP. Alb 
Or HOGS-PUDDINGS, SAUSAGES, &c. 


To make Almond T:gi-Puddings. 


AKE two pounds of beeſ- ſuet or marrow, ſhred very 

ſmall, a pound and a half of almonds blauched, and 
beat very fine with roſe-water, one pound of grated bread, a 
pound and a quarter of fine ſugar, a litile ſalt, half an ounce 
of mace, nutmeg, and cinnamon together, twelve yolks of 
eggs, four whites, a pint of fack, a pint and a half of thick 
cream, ſomeroſe or orange-flower water; boil the cream, tie 
the ſafſron in a bag, and dip in the cream to colour it, Fir{t 
beat your eggs very well; then ſtir in your almonds, then the 
ice, the ſalt, and ſuet, and mix all your ingredients toge- 
mer; lil your guts but half full, put ſome bits of citron in 


the guts as you fill them, tic them up, and boil them a quar- 
ter of an hour, 


Amncther Nur 


1. 
4 


TAKE a pound of beef- marrow chopped fine, half a pound 
of ſweet almonds blanched, and beat fine with a little orange- 
lower or roſe water, half a pound of white-bread grated fine, 
halt apound of currants cican waſhed and picked, a quarter of 
pound of fine ſugar, a quarter of an ounce of mace, nutmeg, 
ind cinnamon together, of each au cqual quantity, and half 4 
pit of ſack : mix all well together, with half a pint of good 
cam, and the yolks of four eggs. Fill your guts half full, 
ue them up, and boil them a quarter of an hour, and prick 
lem as they boil to keep the guts from breaking. You may 


Ke 
Kare out the currants {or change; but then you muſt add a 
quarter of a pound more of ſugar. 


A third Wes. 
HALF a pint of cream, a quarter of a pound of ſugar, a 
quarter of a pound of currants, the crumb of a halfpenny roll 
gated fine, ſix large pippins pared and chopped fine, a gill of 


iack, 


— 
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ſack, or two ſpoonfuls of roſe-water, ſix bitter almonds blarc.. 


ed and beat fine, the yolks of two eggs, and one white bes. 


fine; mix all together, fill the guts better than half full, and 
boil them a quarter of an hour. 


To make Hegs»Puddings with Currants. 


TAKE three pounds of grated bread to four pounds of beef. 
ſuct finely ſhred, twopoundsofcurrantsclean picked andwaſk. 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little ſalt, a pound and a half of ſugar, a pin! 
of ſack, a quart of cream, a little roſe-water, twenty eggs well 
beaten, but half the whites ; mix all theſe well together, fi 
the guts half full, boil them a little, and prick them as they 
boil, to keep them from breaking the guts. Take them up 
upon clean cloths, then lay them on your diſh ; or when you 
uſe them boil them a few minutes, or eat them cold. 


To mate Black-Puddings. 
FIRST, before you kill your hog, get a peck of gruts, boil 


them half an hour in water; then drain them, and put them 
into a clean tub or large pan; then kill your hog, and ſave two 
quarts of the blood of the hog, and keep ſtirring it till the 
blood is quite cold; then mix it with yourgruts, and ſtir them 
well together. Seaſon with a large ſpoonful of ſalt; a quarte! 
of an ounce of cloves, mace, and nutmeg together, an equal 
quantity of each; dry it, beat it well, and mix in. Takea 
little winter ſavoury, ſweet marjoram, and thyre, penny-roya! 
ſtripped of the ſtalks, and chopped very fine: juſt enough to 
ſeaſon them, and to give them a flavour, but no more. The 
next day, take the leafof the hog and cut into dice, ſcrape, and 
waſh the guts very clean, then tie one end, and begin to il 
them; mix in the fat as you fill them, be ſure put in a good 
deal of fat, fill the ſkins three parts full, tie the other end, and 
make your puddings what length you pleaſe z prick them wit 
a pin, and put them in a kettle of boiling water. Boil them 
very ſoftly an hour; then take them out, and Jay them on 
clean ſtraw. | 
In Scotland they make a pudding with the blood of a goole 
Chop off the lead, and ſave the blood; thr it till it 25 cold, 


then mix it with gruts, ſpice, ſalt, and ſweet herbs, according 


to their ſancy, and ſome beef-ſuet chopped. Take the lis 
off the neck, then pull out the wind-nine and fat, fill ths 
: ſkis, 
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ſin, tie it at both ends, ſo make a pie of the giblets, and 
xy the pudding in the middle. Or you may leave the gruts 
cut if you pleaſe. 


Sa voloys. 


TAKE fx pounds of young pork, free it from bone and 
in, and ſalt it with one ounce of ſalt-petre, and a pound 
of common ſalt, for two days; chop it very fine, put in three 
ea-ſpoonfuls of pepper, twelve ſage leaves chopt fine, and a 
pound of grated bread. Mix it well, and fill the guts, and 
bake hem half an hour in a ſlack oven, and cat either hot or 
cold. 


To make fine Sauſages. 
YOU muſt take ſix pounds of good pork, free from ſkin, 


grittles, and fat, cut it very ſmall, and beat it in a mortar till 
tiz very fine 3 then ſhred ſix pounds of beef, ſuct very fin 
nd free from all ſkin. Shred it as fine as poſſible : even 
take a good deal of ſage, walh it very clean, pick off the 
leaves, and ſhred it very fine. Spread your meat on a clean 
frefier or table; then ſhake the ſage all over, about three 
hrge ſpoonſuls; ſhred the thin rind of a middling lemon 
rery fine and throw over, with as many ſweet herbs, when 
ſired fine, as will fill a large ſpoon ; grate two nutmegs over, 
throw over two tea-ſpoonfuls of pepper, a large ſpoonful of 
ſalt, then throw over the ſuct, and mix it all well together. 
Put it down cloſe in a pot; when you uſe them, roll them 
ud with as much egg as will make them roll ſmooth. Make 
them the ſize of a ſauſage, and fry them in butter, or good 
dipping. Be ſure it be hot before you put them in, and keep 
tolling them about. When they are thorough hot, aud of a 
ne light brown, they are enough. You may chop this meat 
rery fine, if you do not like it beat. Veal eats well done 
taus, or veal and pork together. You may clean ſome guts, 
and fill them. | 


To make commen Sauſages, 


TAKE three pounds of nice pork, fat and lean together, 
"1thout ſkin orgriſtles, chop it as fine as poſſible, ſcaſon it with 
itea-(poonful of beaten pepper, and two of ſalt, ſome ſage 
ured fine, about three tea-ſpoontuls ; mix it well together, 
bars the guts very nicely cleaned, and fill them, or put them 

3 down 
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down in 2 pot, ſo roil them of what ſize you pleaſe, and fer 
them. Beef makes very good ſaulages. | 


Cxford Souſagess 


TAKE a pound of lean veal, a pound of young pork, f. 
and Jean, free from ſkin and griſtle, a pound of beef fue, 
chopt ail fine together ; put in half a pound of grated brei, 
half the peel of a lemon ſhred fine, a nutmeg grate, {ix ſav; 
leaves waſhed and chopped very fine, a tea-ſpoonful of per. 
per, and two of falt, ſome thyme, favory, and marjoran, 
ſhred fine. Mix it all well together, and put it cloſe dow: 
in a pan when you ule it; roll it out the ſize of a common 
ſauſage, and fry them in freſh butter of a fine brown, or bro! 

ꝛem over a clear fire, and ſend them to table as hot as poſſibl. 


To mane Bologna Saiſages. 
< 


TAKE a pound of bacon, fat and lean together, a pound 
of beef, a pound of veal, a pound of pork, a pound of becf- 
ſuet, cut them {mall and chop them fine, take a {mall handful 
of ſave, pick ot the leaves, chop it tine, with a few ſwer: 
herbs; ſeaſon pretty high with pepper and ſalt. You mul 
have a large gut, and fill it, then ſet on a ſauce- pan of water, 
wien it boils put it in, and prick the gut for fear of burſting. 
boil it joftly an hour, then lay t on clean ſtraw to dry, 


CHA PATH, 


po POT, and make H AMS, &c. 


* 


. Pt or. or Hoauls. 


NUT 7 (how ines, draw them and wipe them withacloth, 
0 bur d et walh them, Seaſon them pretty well with 
mo DNET ue tat, zent en UtOn pot, with as much hutter as 
thing ail cover them, „leit melted, and baked very ten- 

ndr tt ere 7 5 Ars 10m (he gravy 5 lay them end 
x clota 
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cloth, and that will ſuck up all the gravy ; ſeaſon them again 
with ſalt, mace, cloves, and pepper, beaten fine, and put 
them down cloſe into a pot. Take ihe butter, when cold, 
clear from the gravy, ſet it before the fire ro melt, and pour 
over the birds; if you have no: enough, clarify ſome more, 
and let the butter be near an inch thick above the birds. 
Thus you may do alli iorts of fowl; only wild fowl ſhould 
be boned, but that you may Co as you pleaſe. 


To fot a call Tongue, Beef, or Veniſon. 


CUT it ſmall, beat it well in a marble mortar, with melt. 
ted butter, ſeaſon it with mace, cloves, and nutmeg, beat 
very fine, and ſome pepper and falt, till the meat is mellow 
and fine; then put it down cloſe in your pots, and cover it 
with clarified butter, 'Thus you may do cold wild fowl; or 
you may pot any fort of cold fowl whole, ſcaſoning them 
with what ſpice you pleaſe, 


TY 8 
To Pot J enifen, 


11 


TAEF a piece of veniſon, fat and lean together, lay it in 
2 diſh, and ſtick pieces of butter all over: tie brown paper 
over it, and bake it. When it comes out of the oven, take 
tout of the liquor hot, drain it, and lay it in a diſh 3 when 
cold, take off all the ſkin, and brat it in a marble mortar, 
It and lean together, ſcaſon it with mace, cloves, nutmeg, 
black pepper, and falt, to your mind. When the butter is 
cold that it was baked in, take a little of it, and beat in with 
it to moiſten it; then put it down cloſe, and cover it with 
clarified butter. 

You mull be ſure to beat it till it is like a paſte, 


To Fel a Hie. 


TAKE a hare that has hung fa ur or five days, caſe it, and 
cut it in quarters; put it in a pot, ſeaſon it with pepper, fait, 
and mace, and a pound of butter over it, and bake it feur 
hours, When it comes out, pick it ſrom the bones, and 
pound it in a mortar with the butter that comes off your gravy, 
and a little beaten cloves and mace, tiliit is zne and ſmooth, 
then put it cloſe down in petting pots, and put clarifizd but- 
ter over it; tie it over with white paper, 
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To pot Tongues. 


TAKE a neat's tongue, rub it with a pound of white ſalt, 
an ounce of iait petre, half a pound of coarſe ſugar, rub it 
well, turn it every day in this pickle for a fortnight, Thi; 


pickle will do ſeveral tong"-s, only adding a little more 


white falt ; or we generally do them after our hams, Take 
the tongues out of the pickle, cut off the root, and boil it we 

till it will peel; then take your tongues and ſeaſon them 
with falt, pepper, cloves, mace, and nutmeg, all beat fue; 
rub it well with your hands whillt it is hot; then put tin 
a pot, and melt as much butter as will cover it ail over, 
Bake it an hour in the oven, then take it out, Jet it ſtand to 
cool, rub a littie irch ſpice on it; and when it is quite cold, 
lay it in your pickling-pot. When the butter is cold you 
hiked it in, take it oft clean from the gravy, {et it in an carth- 
en pan before the tire; and when it is melted; pour it over 
the tongue. X ou may lay pigcons or chickens: on each ſide; 
"©1114 16 let the butter be about an inch above the torguz. 


A fine May to pat a Teugue. 


FAKE: a ie tongue, boil it till it is tender, then peci it, 
rake a large towl, bone it 3 a gooſe, and bone it; take a qm. 
ter of 112 Cunce of mace, a quaiter of an ounce of clocs, 2 
arge niutinegy a quarter of an ounce of black pepper, beat! 
ell 7085 ther; a ſpoonſul of ſalt; rub the infide of the for! 
well, and the tongue. Put the tongue into the lowl z then 
caſonthe gooſe, and lil the proſe with the fowl and tongue, 
and the zooſe will look as 7 it was whoie, Lay it ina 

that will alt hold it, melt freſh butter cnough to nah 
ind 't to the oven, bd bake it an hour and a half; ed un- 
cover the pot, and take out the meat. Carefully ar rain 3 
from the butter, lay it on a coarſe cloth till it is cold, anc 
when the butter is cold, take off the hard fat from the gravy, 
aid lay it before the fire to melt, put your meat into the * 
again, and pour the butter over. if there is not enough, 
1 more, and let the butter be an inch above the meat: 
ite ui Keep a great . hile, cats tine, and locks beau: 
fil. When YOu Cit it, it mult be cut croſs-ways down ti Hreugb, 
2 looks very pretty. It makes a pretty corner-diſh at aol 
ON de- -d 10 1 ſ0 d} 9 ſur Pper. It YOu cut a {lice Gow I th: 2M: ddle 


} 


quite u through, lay jt in a plate, and Carnifl with green pa oy 
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ley and naſtertium-Howers. If you will be at the expence, 
bone a turkey, and put over the gooſe. Obſerve, when you 
pet it, to fave a little of the ſpice to throw over it, before the 
Jai butter 15 put on, or the meat will not be ſeaſoned enough. 


To pit Beef like Veniſon. 

CUT the lean of a buttock of beef into pound pieces; for 
eight pounds of beef take four ounces of ſalt-petre, four 
ounces of petre-ſalt, a pint of white-ſalt, and an ounce of ſal 

rznella z beat the ſalts all very fine, mix them well together, 
rub the ſalts into the beef; then let it lie four days, turning 
i: twice a day, then put it into a pan, cover it with pump- 
water, and a littleof its own brine; then bake it in an oven 
with houſehold bread till it 1s as tender as a chicken, then 
drain it from the gravy, and bruiſe it abroad, and take out 
all the in and ſinews; then pound it in a marble mortar, 
then lay it in a broad diſh, mix in it an ounce of cloves and 
mace, three quarters of an ounce of pepper, and one nutmeg, 
all beat very fine. Mix it all very weil with the meat, then 
clarify a little freth butter, and mix with the meat, to make 
a little moiſt; mix it very well together, preſs it down in- 
o pots very hard, ſet it at the oven's mouth uit to ſettle, 
zack cover it two inches thick with clarified butter, When 
coid, cover it with white paper. 


To pot Cheſhire-Cheeſe. 

TAK three pounds of Cheſhire cheeſe, and put it into a 
mortar, with half a pound of the belt freſh butter you can get, 
pound them together, and in the beating add a gill of rich 
Canary wine, and half an ounce of mace finely bear, then 
iced like a fine powder, When all is extremely well mixed, 
preſs it hard down into a gallipot, cover it with clarifhed 
butter, and keep it cool. A flice of this exceeds all the 
cicamecheeſle that can be made. 


To coliej a Breaſt V cath 


TAKE a breaſt of vea!, and bone it; beat it with a roll- 
'17-pin, rub it over with the yolk of an egg, beat a little 
mace, cloves, nutmeg, and pepper very fine, with a little ſalt, 
1 handful of parſley, and ſome ſweet herbs, and Jemon-peel 
lired fine, a ſew crumbs of bread. Mix all together, and 
trew over; roll it up very tight, bind it with a fler, and 
2 Wrap 
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— 


tap it in a cloth, then boil it two hours and a half in we, 

made pretty falt, then hang it up by one end till cold. Male 

a pickle : o a pint ol fait and water put half a pint of vinegar, 

and lay it in a pan, and Jet the pickle cover it; and whey voy 

ute it, cut it in ices, and gain with parſiey and pickics, 
Ti MA 1 C 1 1a ; > Le 7 of” 21. 

TAKE aneat's tongue, and boil it till tender ; peel it, aud 
cut it in fiices, and beat it in a Mortar with a pound of butter. 
with a little beaten mace and pepper, till it is like a pate; 
have tone veal ſtewed zud boat in the ſame manner; pu: 
jome veal in a potting pot, then ſome tongue in lumps or; 
the veal, then tome veal over that, tongue over that, 20 
then veal again; preis it down hard, pour ſome claiilici 
butter over it, keep it in a cold dry place, and when yeu rt: 
it, cut it in ices, and garnith with parſley. 


Ts collar Brefe 
ARK a piece of thin flank of beef, and bone it; cut tle 


Nin off, then fait it with two ounces of ſalt-petre, two ounces 
of fa} pruntlla, two ounces of bay-ialt, half a pound of coaric 
ſugar, and two pounds cf white-ſalt, beat the hard ſalts fine 
and mix ail together 2 turn it every day, and rub it with the 
brine weil, tor eight days; then take it out of the pickle, 
waſh it, and wine it dry; then take a quarter of an ounce 
of cloves, and a quarter of an ouncc of macc, twelve cons 
of all-{pice, and a nutmeg brat very fine, with a ſpoonful ct 
beaten pepper, a large quantity of chopped parſley, with 
ſyme ſweet herbs chopped fine; ſprinkle it on the beet, and 
roll it up very tight, put a coaric cloth round, and tie it ve. 
ry tight with beggars- pe; boil it in a large copper of War 
ter, if a large collar, fix hours; a fmall one, five hours; 
take it out, and pat it in a preis till cold; if you have ncver 
a prefs, put it between two boards, and a large weight upon 
;t till it is cold z then take it out of the cloth, and cut it 
into ices. Garniſnh with raw parſiey. 


To collar Salmon, 


EE a fide of falmen, cut off about 2 handful of the tail, 
wall your large piece very well, and dry it with a cloth ; then 
wath it over with the yolks of eggs; then make ſome force 
eat with that you cut off the tail, but take care of the "yy 

23: 
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od put to it a handful of parboiled oyſters, a tail or two of 
hier, the yolks of three or four eggs boiled hard, fix ancho- 
ries, a good bandtul ct ſweet herbs chopped ſmall, a little falt, 
cloves, Mace, Nutmeg, pepper, all beat fine, and giated bread. 
Work all theſe together into a body, with the yolks of eggs, 
Jay it all over the flethy part, and a little more pepper and alt 
ver the ſalmon 3 fo roll it up into a collar, and bind it with 
broad tape; then boil it in water, ſalt, and vinegar, but let 
dle liquor boil firſt, then put in your collar, a bunch of ſweet 
nerds, fliced ginger and nutmeg. Let it boil, but not too ſaſt. 
I: will take near two hours boiling ; and when it is enough, 
ke it up: put it into your touſing- pan, and when the pickle 
cold, put it to your ſalmon, and let it ſtand in it till uſed. 
Ur you may pot it; after it is boiled, pour clarified butter 
ber it. It will keep longeſt ſo; but either way is good. If 


vou pot it, be ſure the butter be the niceſt you can get. 


To make Dutch Beef. 


TAKE the lean of a buttock of beef raw, rub it well with 
brown ſugar all over, and Jet it lie in a pan or tray two or 
tree hours, turning it two or three times, then ſalt it well 
«ih common ſalt and ſalt-petre, and let it lie a fortnight, turn- 
git every day; then roll it very ſtrait in a coarſe cloth, 
pot it in a checſe-preſs 2 day and a night, and hang it to dry 
11a chimney. When you boil it, you mult put it in a cloth; 
when it is cold, it will cut in flivers as Dutch beef, 


To make Sham Brown. 


TAKE the belly piece, and head of a young pork, rub it 
well with ſalt-petre, let it lie three or jour days, waſh it clean 
boil the head, and take off all the meat, and cut it in pieces, 


have four neat's feet boiled tender, take out the bones, and 


cut it in thin ſlices, and mix it with the head, and lay it in the 
beliy- piece, and roll it up tight, and bind it round with theet- 
tin, and boil it ſour hours; take it up, and ict it on one end, 
put a trencher on it within the tin, and 2 large weight 
upon that, and let it ſland all night; in the morning take it 
out, and bind it with a fillet ; put it in ſpring water and ſalt, 
end it will be fit for vſe. When you uſe it, cut it in ſlices 
lie brawn. Garniſh with parſley. Obſerve to change the 
pickle every four or fire days, and it will keep a long time. 
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To Souſe a Turkey, in; imitation of Sturgeon. 


YOU mult take a fine large turkey, dreſs it very dean, 
dry and bone it, then tie it up 28 you do ſturgeon, put itt: 
the pot you boil it in one quart of white wine, one quart os 
water, one quart of good vinegar, a very large handful of fal;; 
let it boil, ſkim it well, and then put in the turkey. When 
it is enough, take it out and tic it tighter. Let the liguer 
boil a little longer; and if you think the pickle wants m0: 
vinegar or falt, add it when it is cold, and pour it upon the 
turkey. It will keep ſome months, covering it clofe from : 
air, aud keeping it in a dry cool place. Eat it with oil, vhs 
gar, and ſugar, jult as you like it. Some admire it more th; 
ſturgeon; it looks pretty covered with fennei for a fide-dith, 


T; prekle Pzxb. 
PGA 
2 


EONE your pork, cut it into pieces, of a ſize fit t9 hen 
the tub or pan you deſigu it to lie in, rub your pi cs wel 
With ſalt-pette, then take two parts of common ſalt, and tus 
or bay-falt, and rubevery piece well; lay a layer of common 
alt in the bottom of your veſſel, cover every piece over with 
common fait, lay them one upon another as cloſe as you cit, 
ning the hollow places on the fides with ſalt. As your fal 
nes on the top, ſtrew on more, jay a coarſe cloth over tie 
vetje!, a board over that, and a weight on the board to keep! 
down. Keep it cloſe covered; it will, thus ordered, kee 
tne whole year. Put a pound of ſalt-petre and two pounds 
of bay=talt to a hog. 


A Pickle fer Pork which is to be cat ſen. 


100 muſt take iwwo gallons of pump- water, one pound ci 
bay-talt, one pound of coarſe ſugar, {ix ounces of ſalt-petre; 
pvil 1t all together, and ſkim it when cold. Cut the por in 
nat pieces you pieaſe, lay it down cloſe, and pour the I:quo! 
over it. Lay a weight on it to keep it cloſe, and cover it cose 
iron the air, and it will be fit to uſe in a week. If you fit! 
tut pickle begins to ſpoil, boil it again, and ſkim it; when n 
25 cold, pour it on your pork again. 


To mate Feal Hams. 


I the leg of veal like a ham, then take a pint of bay: 
at, £970 ouuncés Of falt-p-tre, and a pound of common fait; 
| gals 
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ix them together, with an ounce of juniper-berries beat; 
rub the ham well, and lay It on a hollow tray, with the {tkin- 
ny fide down wards. Balte it every day with the pickle for a 
qrtoighty and then hang it in wood-tmoke for a fortnight. 
You may boil it, or parboil it and roaſt it. In this pickle 
you may do two or three tongues, or a piece of pork. 


To make Beef Hamit. 
YOU muſt take the leg of a fat, but ſmall beef, the fat 


Scotch or Welch cattle is beſt, and cut it ham-falhion. Take 
an ounce of bay-ſalr, an ounce of ſalt-petre, a pdund of com- 
mon ſalt, and a pound of coarſe ſugar (this quantity for about 
fourteen or fifteen pounds weight, and ſo accordingly, if you 
pickle the whole quarter), Tub it with the above ingredients, 
turn it every day, and baſte it well with the Pickic ſor a 
month. Take it out and roll ic in bran or faw-dutt, chen 
hang it in wood-ſmoke, where there is but little lire, and a 
conſtant ſmoke, for a month; then take it down, and bug 
it in a dry place, not hot, and keep it for ule, You may cv! 
a piece off as you have occaſion, and eicher boil it, or cut it in 
raſhers, and broil it with poached eggs, or boil a piece, and 
it eats fine cold, and will ſliver like Dutch beef. After this 

ef is done, you may do a thick briſket of beef in the fange 
pickle, Let it lie a month, rubbing it every day with the 
pickle, then boil it till it is tender, hang it in a dry place, 
and it eats finely cald, cut in flices on a plate. It is a pretty 
thing for a ſide-diſh, or for ſupper. A ſhoulder of mutton 
laid in this pickle for a week, hung in wood-ſmoke two or 
three days, ant then boiled with cabbage, is very good. 


To make Mutton Hains. 


1000 muſt take a hind-quarter of mutton, cut it like u 
tom, take an ounice of falt-petre, a pound of coarſe ſugar, a 
pound of common ſalt z mix them, and rub your ham, lay 
tn a hollow tray with the tkin downwards, baſte it everv 
Cay for a ;ortnight, then roll it in ſaw-duſt, and hang it in 
the wood-ſmoke, a fortnight z then boil ti and hang it in a 
cry place, and cut it out in raſhers, and broil it as you wagt. 


To male Pork Hung. 
YOU muſt take a ſat hini-quarter of pork; and cut off 4 
ne ham, Take two ounces 0! fait-p2tre, a pound of courte 
lugar, 


— Mae n= 


„* ˙ % . EE CEIRES 
PO — —— — 3 - N rr — 


— —— — 


Wi CVi 111112011 Ant. Lay u; ork 1 ml ſlometbing that Will nel 


256 Tart AKT OF STUUSERY 


ſugar, 2. prand of common talt, and two Ounces Of Tal prez. 


v1 . 3 =) 5 by "Y & 1 2 1 bo 5 5 1 } * , 
C » #3 *S oQ iI 4211 10 et ner, anc 4: 20 18 well. 4 od q 15 118 4 J. 118 
*, — 4441. 
a ' | 3 4 - *1 h p om 41] 8 a , 3 
5 (3315 * le, CU NIT147 ena every 2 Fd then han, ', 


Wooden oke as YOU 40 beef, in a dry pi: ce, 40 as NO 1; 
comes toit; aud if You Ke en! them lorg, hang then a 98 
Orrs IT! 4 amp P-Ace, id it III raake the in Cut fine and 
vort. Never lay theſe hans in water till you boi! Tem 1, An. 
then bell them 1 a cop per; if you have one, or the bjoges 
ot vou have. Fat q tie mein the cold W ater, and! et! nent * 
ur or [ive hours before they boil, Skim the pot well and 
Aten, iii it boils, l it is a very large one, three hours wil 
beit; if a 19147] one, two hours will do, provided it bs a 
77637 while before the water boils. Take it up half an bout 
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<5 TW oo A. Wy E 
Deore narr, PULL ON tht Nin, and throw raſpings Hneliy tit 
} 


54 ,® 


d all over. Hold a FRAN re-fhovel over ity and whey 


&jnner is ready take a few raſpings in a ſieve and ſiſt all over 
ere diſh; then lay in your nam, and with your finger make 


or H$:nres round the edge 0: the diſt. Be ſure to b Jl you 


- 
 ' 


DAR as much water av you can, and to keep it ixtmnur 
at the time till it bots Þe wa 1 be at leaſt four hours WS. 
it bois. 

Inis pickle does finely for tongues, afterwards to lie in 
a fortnigh it, and then hang in the wood-ſmoke a fortu:g:!, 
vr to boil them out of the pickle e. 

Yorkſhire 13 famous for! 41N>3 and the reaton 15 this: ak 
ſalt is much finer than ours in London; it is a large clean Ms 
and gives the meat a fine ayour, it uſed to Re it rom 
Malden in Eliex, a and that ſalt will make any ham as fine as yo! 
can dehire. It is by much the beſt ſalt for falting of rne2:, 
A deep hollow woeden tray is beiter than a pan, becaule the 
PieX&ie't { weils about ts 

hen vou broil ar of theſe hams in flices, or bacon, law 
COLUING water rea dy: and letihe Niccs lie a minute or eo 
„the wa ter, then "Ry them; it takes out the ſalt and mas 
them cat liner. 


* 8 . FRY 
tiols fr a 4tvi „„ & 


e 
* 


9 * 


— — 1 15 
L At 1 Q Ade of 597 5 then take od as '! the inkde fat, 


it ona long board or dreht, that the biood may run aways 1 0 


2! Welk with good fait on both fides, let it lie thus a day; t hen 
Rs 


hein nne, t pound: . 0. coarſe {ugar, and a quarter of 1 pech 


. * 
Pl. » 


ea pint of bay-lalt, a <Juarter 5 a pound of {ait-petre, best 
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the pickle, and rub it well with the above incredients. Jay 


'9 {kinny fide downwards, and baſte it every day with the 
1: - £ 3 _— 9 e * l „ C 9817 1 
nickle for a fortnight ; then hang it in v god- as vou do 
le beef, anch afterwards hang it in a dry piace, hut not hot. 
(144 : J 1 
Fou are to obſerve, that all hams and bacon ſhould nang car 
rom every thing, and not againſt a wail, 

Obſerve to wipe off all the old ſalt before you put it into 
i; pickle, and never keep bacon or hams in a hot kitchen, 
ina room where the ſun comes. It makes them all ruſty, 


To fave potted Birds, that begin te be bad, 


HAV ſeen potted birds, which have come a great way, 
on ſmell ſo bad, that nobody could bear the ſmell for the 
raukneſs of the butter, «nd by managing them in the follow. 
ing manner, have made them as good as ever was cat, 

Set a large ſauce-pan of clean water on the fire; when it 
boils, take off the butter at the top, then take the fowls out 
one by one, throw them into that ſauce-pan of water half a 
minute, whip it out, and dry it in a clean cloth inſide and out; 
Y do all till they are quite done. Scald the pot clean; when 
le birds are quite cold, ſeaſon them with mace, pepper, and 
ſalt to your mind, put them down cloſe in a pot, and pour 
datined butter over them. 


To pickle Aackerel , called Cavench. 


CUT your mackerel into round pieces, and divide one in- 
0 five or fix pieces: to ſix large mackerel you may take one 
eunce of beaten pepper, three large nutmegs, a little mace, 
ind a handful of falt. Mix your ſalt and beaten ſpice toge- 
lier, then make two or three holes in each piece, and thruſt 
tie ſeaſoning, into che holes with your Gnger, rub the piece 
@ orer with the ſeaſoning, fry them brown in oil, and let 
them ſtand till they are cold; then put them into vinegar, 
ad cover them with oil, hey will keep well covered a 
fat while, and are delicious. 
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IT THE ART OF COOKERY 


To pickle I alnuts Green. 


7 KE the largeſt and cleareſt you can get, pare em a 
# thin as you can, have a tub of ſpring-water ſtand by 
vi, and throw them in as you do them. Put into the water 
a pound of bay-falt, let them lie in the water twenty- eur 
ee take them out; then put them into a ſtone jar, and be. 
twe very layer of walnuts lay a layer of vine leaves at the 
Totnes and top, and fili it up with cold vinegar, Let them 
Rand ali night, then pour in at vinevar from them into a cc. 
Per, witli a EY nd of bay-l. Tet i it on the tre, | et it d 1 
then pour it hot on your nuts, tle them over with a wo oa | 
(let, and le: them ſtand a week; then pour thatpickieasa 
wat. „our nuts clean with a picce of flannel ; then put them 
again in your jar, with vinc-icaves, as above, and boil freih 
vine gar. Pot into your pot to every Fallon of vinegar, a nut. 
ene. thee: 112 cut four large races of ginger, aquarterof anounce 
5 n ſame of cloves. a quarter of an ounce of who 
bath peppery the like of Ordingal pepper; then pour pont 
vinegar boiling hot on your w: alnute ; and cover them with 
wooien cloth. Let it ſtand three or ſour days, fo do twocr 
three times; when Gold, put in half a pint of 1 muſtard-ſe en | 
67g lick of 8 adiſh Hiced, tie them down cloſe with: 
bladder, and then with a leather. They will be fit to eat in! 
fortinght,”- Take a large onion, ſtic 8 the cloves in, and lay 
in che middle of the por. vou do them for keeping, do ne 
boil your vinegar, but then they will not be fit to eat une art 
17 1 as: : and the next Vear you wm 7 boil the pickle cus 


Wat, They will Keep two or thrse years good at nd {111% 


101 | 


LES ST. 15 
To wt FE oy 4b alnuts avhite. 


ZAKE the lar gelt nuts you can get, juſt before the ebe 


he: ins to turn, Pare them very thin till the white appears, “?“ 
. 11611 0 
theo them io ſpring-water, with a Wien of ſalt as ren 


; {+} ' bs rroqt 2 aj tHe 
them. Let them ſtaud in that water Ex hours, lay aul. 


$3 
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thin board to keep them under the water, then ſet a ſtew- 

in on a charcoal fire, with clean ſpring-water; take your 
nutsout of the other water, and puttheminto the ſtew-pan. Let 
them ſimmer four or five minutes, but not boil; then have 
ready by you a pan of ſpring- water, with a handful of white- 
{ltin it, flir it with your hand till the ſalt is melted, then 
take your nuts out of the ſtew - pan with a wooden ladle, and 
put them into the cold water and ſalt. Let them ſtand a quar- 
ter of an hour, lay the board on them as before; if they are 
not kept underthe liquor they will turn black, then lay thera 
on a cloth, and cover them with another to dry; then care- 
lully wipe them with a ſoft cloth, put them into your jar or 
glaſs, with ſore blades of mace and nutmeg fliced thin. Mix 
your ſpice between your nuts, and pour diſtilled vinegar 
ever them; firſt let your glaſs be full of nuts, pour mutter: + 
fat over them, and tie a bladder, and then a leather. 


To pickie Waliuts black. 

TOU mult take large full-grown nuts, at their full growth. 
before they are hard, lay them in ſalt and water; let them 
le two days, then ſhift them into freſh water; let them lie 
two.days longer; then ſhift them again, and let them lie three 
your pickling jar. When the jar is half full, put in a large 
onion luck with cloves. 'T'o a hundred of walnuts put in 
half a pint of muſtard-ſecd, a quarter of an ounce of mace, 
half an ounce of black pepper, half an ounce of all- ſpice, tix 
bay-leaves, and a tick of horfe-raddiſh;z then fill your jar, 
and pour boiling vinegar over them. Cover them with a plate. 
and when they are cold, tie them down with a bladder and 
lather, and they will be fit to eat in two or three moutiis, 
The next year, if any remains, boil up your vinegar again, 
an lim it; when cold, pour it over your walnuts. This 1+ 
by much the beſt pickle for uſe ; therefore you may add more 
vinegar to it, what quantity you pleaſe. If you pickle a grea: 
many walnuts, and eat them fait, make your pickle tor « 
hundred or two, the reſt keep in a ſtrong brine of ſalt an! 
water, boiled till it will bear an egg, and as your potempties, 
fil them up with thoſe in the ſalt and water, boiled till i: 
wil bear an egg, and as your pot empties, fiil them up witt; 
thoſe in the ſalt and water. Taks care they are covered with 
pickle, 

lu the fame manner you may do a ſmaller quantity; but if 
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you can get rape-vigegar, uſe that inſtead of ſalt and wat 


Do them thus: put your nuts into the jar you intend to picke the 
them in, throw in a good handful of ſalt, and Gl the dot 
Wit th rape-vinegar. Cover it cloſe, and let them lande 11 


tight; then pour them out of the pot, wipe it clean, and jy 
rub the nuts with a coaiſg cloth, and then put them in tein 
with the pic le, as above, If YOu have tn; bell f dug zar. vine zn 
of your Hen making, Jou need not boil it the fit year, bu 
pour it on cold; 5 and the next year, it any Aer, boil jt 
up again, ſkim it, put freſh ſpice to it, and it will dg Again. 


„ie Grerbiinss 


TARE five hundred gerkins, and have ready a large earth, 
en pan of ſpring water and falt, to every gallon of water ty 
pounds of ſalt; mix it well together, and thro in your get. 
kins, walh them out in two hours, and put them to drain, 
let them be ne very dry, and put them in a jar; inthe 
mean time get a bell- metal pot, with a gallon of the bal 
white-wine vinegar, half an ounce of cloves and mace, obe 
ounce of all-ſpice, one ounce of muſtard feed, a ſtick of 1 
radiſh cut in tiices, fix bay-leaves, a little dill, two or three 
races Of ginger cut in pieces, a nutmeg cut in pieces, anda 
handful of ſalt; boll it up in the pot all together, and putt 
over the gerkins; cover them cloſe down, and let them tans 
twenty-lour hours; then put them in your pot, and ümmer 
them over the ſtove till they are groen; be carefil not ie 
let them boil, if you do, you will ſpoil them; then put them 
in your jar, and cover them cloſe down till cold; then te 
them over with a bladliar, anda leather over that ; put them 
in a cold ay place, SGlind always to keep your pickles tied 
down cloſe, and take them out with a wooden ſpocu, o 
ſpoon kept on purpoſe. 


* * * 
1 = o - + „ 
To piaſle large Cucumbem is flint. 
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che vinegar from them into a copper ſauce-pan, and boil it 
wich a lictle ſalt; put to the cucumbers a little mace, a little 
whoie pepper, a large race of ginger ſliced and then pour the 
duns vinegar on. Cover theme! ofe, and when they are cold 
them down, They will be fit to cat in twoor three days. 


To 3 A, purngiie. 


TAKE the largeſt aſparagus you can get, cut off the white 
ns, and wail the green nends in ſpring-water, then put them 
n 108 ber clean w. ater, and let them lie two or three hours in 
tz then have a lar; ge broad ſte w. pan full of ſpring· wa: er, with 


— 


9550 large handful of falt; ſet it on the fire, and when it 
Aa put in che graſs, not tied up, but looſe and not too many 
$2 time, for f fear you break the heads. Juſt ſcald them, and 
13 more, take them out with a broad immer, and lay them 
ca A £10 h to col. Then for your pickle take a gallon, or 
more according to your quantity of aſparagus, of white-wine 
inegar, 3 nil one ounce of | bay fait, boi it, and put your aſ- 
agus in your jar; to a gallon of picKie, two nutmegs, a 
ua ter of an OUNCE? Of MACE, the {ime of whole whit ef 
an pr tae pickle hot * r them Corer them with a line: 
cloth, rer ort four times dou bie, jet them ſtand a week, 7 
bolt the pickle. Let them FN and a week longer, boil the pickle 
dun, and po ur it on hot as before. When they are cold, 


7 


wer them clots with a bladder and leather. 


To 2. 22 P. 


TAKE vour peaches whenthey are at 9 ſullgrowth, ju 
wore they turn to be ripe 3 be ſure they are not . ed; then 
exc Ipring-water, as much as you think will cover then, 
mate it falt enough to bear an egg, W ith bay and common ſalt 

a equal quantity each; then put in your-peaches, and lay 4 
lin board over them tk :cep them un ler the water. Let thei: 
and ch es d Js, and then take them oat and w pe them ve. — 

carefully with a fine oft c! loth, and lay chem in your glaſs or 
, then take as muck white-wine vinegar as will fill yourglaſs 
vr jar? to every gallon put ONE Pll; t of the be ſt well made muſ- 
lard, twoor thro heads of gariick. a good dealvoi ginger ſliced, 

balt an ounce of cloves, mace, and nutme g ; mix vour pickle 

Fel together, and pour over your pe: ackes. Tic them cloſe 
with a bladder and leather; tit 28 ddl be nt to cat in two 
montus. Youu nar with a fine pen-knife cut them acre 3 take 


Ou 
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out the ſtone, fill them with made muſtard and garlick, aud 
horſe-radiſh and ginger ; tie them together. You may pick! 
nectarines and apricots the fame way. 


To pickle Nuuliſi- Pad. 


MARE a ſtrong pickle, with cold ſpring- water and bor. 
ſalt, ſtrong enough to bear an egg, then put your pods ir, 
and lay a thin hoard on them, to keep them under water, Let 
them ſtand ten Jays, then drain them in a ſieve, and lay then, 
om a cloth to dry; then take white-wine vinegar, as much az 
you think will cover them, boil it, and put your pods in jar, 
with ginger, mace, cloves, and Jamaica pepper. Pour your 
vinegar boiling hot on, cover them with a coarſe cloth, thre 
or four times double, that the ſteam may come taroug! a li- 
tle, and let them ſtand two days. Repeat this two or three 
times; when it is cold, put in a pint vi muſtard- ſeed, and ſome 
htorſe-radiſh; cover it cloſe, | 


To pickle French Deans, 


PCKRLE your beans as you do the gerkins. 


To pickle Cali flowers. 


TARE the largeſt and cloſet you can get; pull them it 
ſprigs; put themein an earthen dilh, and ſprinkle falt over 
them. Let them ſtand twenty ſour hours to draw out all the 
water, then put them in a jar, and pour ſalt aud water boiling 
over them; cover them cloſe, and let tham ſtand till the neu! 
day; then take them cut, and lay them on a coarſe cloth to 
drain; put them into glaſs jars, and put in a nutmeg iced, 
two or three blades of mace in each jar; cover them with dil 
tilled vinegar, and tie them down with a bladder, and ove! 


that a leather, They will be fit for uſe in a month. 


To pickle Beet-Roct. 


SET a pot of ſpring-water on the fire, when it boils put 
in your beets, and let them boil till they are tender; ta 
them ont, and with a knife take off all the outſide, cut them 
171 pieces Jed ding to „Our fancy 3 Put them in a jar, and 0 
ver them with coll vinsgar, aud tie them down clole, wes; 
vg Ri the bet take it out of the pickle, and cut it into wan 


{hap-3 


pes you like; put it in a little diſh With ſome of the pickle 
over it. You may uſe it for ſallads, or garniſh. 


To pickle White Plums. 


TAKE the large white plums; and if they have ſtalks, let 
them remain on, and do them as you do your peaches, 


To pickle Onions., 


TAKE your onions when they are dry enough to lay up 
for winter, the ſmaller they are the better they look; put them 
into a pot, and cover them with ſpring-water, with a handful 
of white-ſalt, let them boil up; then ſtrain them off, and 
take three coats oft; put them on a cloth, and let two people. 
take hold of it, one at each end, and rub them backward and 
forward till they are very dry; then put them in your bottles, 


with ſome blades of mace and cloves, a nutmeg cut in pieces 


hive ome double diſtilled white-wine vinegar; boil it up with 
2 little ſalt; let it be cold, and put it over the onions ; ' cork 
them cloſe, and tie a bladder and leather over it. . 


To pickle Lemons, 


TAKE twelve lemons, ſcrape them with a piece of broken 
glas; then cut them croſs in two, four parts downright, but 
not quite through, but that they will hang together; put in 
2 much ſalt as they will hold, rub them well, and ſtrew them 
dyer with ſalt. Let them lie in an earthen diſh three days, 
and turn them every day; ſlit an ounce of ginger very thin, 
and falted for three days, twelve cloves of garlick, parboiled 
and falted three days, a ſmall handful of muſtard-ſeeds bruiſed 
ind ſearced through a hair- ſieve, and ſome red India pepper 
take your Jemons out of the falt, ſqueeze them very gently, 
put them into a jar with the ſpice and ingtedients, and cover 
them with the beſt white-wine vinegar. Stop them up very 
cole, and in a month's time they will be fit to eat. ; 


To pickle Miſbroems White. 


TAKE ſmall buttons, cut the ſtalk, and rub off the ſkin 
with flannel dipped in ſalt, and throw them into milk and wa- 
= drain them out, and put them into a ſtew-pan, with a 
andy of ſalt over them, cover them cloſe, and put them 
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over 2 gentle ſtove for five minutes, to draw out all the 
then put them on a coarſe cloth to drain till cold, 


To make Pickle for Muſhrooms. 


TAKE a gallon of the beſt vinegar, put it into a cold ſtill; 
to every gallon of vinegar put half a pound of bav ſalt, a quzr. 
ter of a pound of mace, a quarter of an ounce of cloves, a nut. 
meg cut in quarters, keep the top of the ſtill covered with x 
wet cloth. As the cloth dries, put on a wet one. Do not let 
the fire be too large, leſt you burn the bottom of the ſtil. 
Draw it as long as you taſte the acid, and no longer. When 
you fill your bottles, put in your muſhrooms, here and there 
put in a few blades of mace, and a flice of nutmey ; then fil 
the bottle with pickle, and melt ſome mutton fat, ſtrain it, 
and pour over it. It will keep them better than oil. 

You muſt put your nutmeg over the fire in a little vinegz, 
and give it a boil. While it is hot you may flice it as you 


pleaſe. When it is cold, it will not cut, for it will crack to 
pieces. 


Note, in the 19th chapter, at the end of the receipt for | 
making vinegar, you will ſee the beſt way of pickling muſh- 
rooms, only they will not be ſo white. 


To pickle Cadlings. 


GATHER your codlings when they are the ſize of a large 
double walnut ;. take a pan, and put vine-leaves thick at the 
bottom. Put in your codlings, and cover them well with 
vine-leaves and ſpring- water; put them over a ſlow fire til 
you can peel the ſkin off; take them carefully up in a hal- 
ſieve, peel them very carefully with a pen-knife ; put them 
into the fame water again, with the vine-leaves as before. 
Cover them cloſe, and ſet them at a diſtance from the fire, till 
they are of a fine green; drain them in a cullender till cold; 
put them in jars, with ſome mace and a clove or two of gu- 
lick; cover them with diſtilled vinegar z pour ſome mutton- 
fat over, and tie them with a bladder and leather down Ve) 


water; 


a To pickl Fennel. 
SET ſpring-water on the fre, with a handful of alt; when 


it boils, tic your fennel in bunches, and put them ine, a 
water, juſt give them a ſcald, lay them on a cloth 2 
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when cold, put it in a glaſs, with a little mace and nutmeg, fill 


it with cold vinegar, lay a bit of green fenne] on the top, and 
aver that a bladder and leather. 


To pickle Grapes: 


GET grapes at the full growth, but not ripe; cut them in 
ſmall bunches fit for garniſhing, put them in a ſtone jar, with 
vine-Jeaves between every layer of grapes; then take as much 
ipring-water as you think, will cover them, put in a pound of 
| bay-falt, and as much white-ſalt as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the ſooner ; put it 
into a bell-metal, or copper-pot, boil it and {kim it very well; 
as it boils, take all the black (cum off, but not the white ſcum. 
When it has boiled a quarter of an hour, let it ſtand to cool 
and ſettle ; when it is almoſt cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down cloſe with a 
linen cloth, and cover them with a diſh. Let them ſtand 
twenty-four hours; then take them out, and lay them on a 
cloth, cover them over with another, let them be dried be- 
tween the cloths ; then take two quarts of vinegar, one quart 
of ſpring-water, and one pound of coarſe ſugar. Let it boil a 
little while, ſkim it as it boils very clean, let it Rand till :t is 
quite cold, dry your jar with a cloth, put freſh vine-leaves at 
the bottom, and between every bunch of grapes, and on the 
top; then pour the clear off the pickle on the grapes, fill your 
jar that the pickle may be above the grapes, tie a thin bit of 
board in a piece of flannel, lay it on the top of the jar, to keep 
the grapes under the pickle ; tie them down with a bladder, 
and then a leather; take them out with a wooden ſpoon, Be 
ſure to make pickle enough to cover them. 


To pickle Parterries. 


TAKE white wine vinegar; to every quart of vinegar put 
in half a pound of fixpenny ſugar, then pick the worſt of 
Your barberries, and put into this liquor, and the beſt into 
glaſſes; then boil your pickle with the worſt of your barber» 
ries, and ſim it very clean. Boil it till it looks of a fine co- 
tour, then let it ſtand to be cold befote you ſtrain; then ftrain 
it through a cloth, wringing it to get all the colour you can 
from tie barberries. Let it ſtand to cool and ſettle, then pour 
it clear into che glaſſes in a little of the pickle; boil a little fen- 
nel; when cold, put a little bit at the top of the pot or glaſs, 
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and cover it cloſe with a bladder and leather. To every half 
pound of ſugar put a quarter of a pound of white alt, 

Red currants is done the ſame way. Or you may do bar. 
berries thus: pick them clean from leaves and ſpotted ones; 
put them into jars 3 mix ſpring- water and falt pretty ſtrong, 
and put over them, and when you ſee the ſcum riſe, change 
the ſalt and water, and they will keep a long time, 


To pickle Red-Cabbage. 


SLICE the cabbage very fine croſs-ways ; put it on an 
earthen diſh, and ſprinkle a handful of ſalt over it, cover it 
with another diſh, and let it ſtand twenty-four hours; then 
put it in a cullender to drain, and lay it in your jar; take 
white-wine vinegar enough to cover it, a little cloves, mace, 
and all-ſpice, put them in whole, with one. pennyworth of 
cochineal bruiſed fine; boil it up, and put it over hot or cold, 
which you like beſt, and cover it cloſe with a cloth till cold; 
then tie it over with leather, 


To pickle Golden-Pippint. 


TAKE the fineſt pippins you can get, free from ſpots and 
bruiſes, put them into a preſerving-pan of cold ſpring-water, 
and. ſet them on a charcoal fire. Keep them turning with 2 
wooden ſpoon till they will peel; do nat let them boil. When 
they are enough peel them, and put them into the water again, 
with a quarter of a pint of the beſt vinegar, and a quarter of an 
ounce of alum, cover them very cloſe with a pewter-diſh, and 
ſet them on the charcoal fire again, a flow fire, not to boil. 
Let them ſtand, turning them now and then, till they look 
green; then take them out, and lay them on a cloth to cool; 
when cold make your pickle as for the peaches, only inſtead 
of made muſtard, this muſt be muſtard-ſeed whole, Cove! 
them cloſe, and keep them for uſe. 


To fickle Naſtertiam Berries and Limes; you pick them off th 


Lime-Trees in the Summer, 


TAKE naſtertium berries gathered as ſoon as the bloſſom 1s 
off, or the limes, and put them in cold ſpring-water and ſalt; 
change the water for three days ſucceſſively. Make a pickle 
of white-wine vinegar, mace, nutmeg, flice fix ſhalots, fix 
blades of garlick, ſome pepper-corns, ſalt, and horſe-radl 
cut in ſicos. Make yeur pickle very ſtrong z drain your _— 
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ries very dry, and put them in botrles, Mix your pickle well 
vp together, but you muſt not boil it; put it over the berries 
or limes, and tie them down cloſe, 


To pickle Oyſters, Cockles, and Muſcles, 


ARE two hundred J the neweſt and beſt you can 
get, be careful to ſave the liquor in ſome pan as you open them, 
cut off the black verge, ſaving the reſt, put them into their 
own liquor; then put all the liquor and oyſters into a kettle, 
boil them about half an hour on a very gentle fire, do them 
very lowly, ſkimming them as the ſcum riſes, then take them 
off the fire, take out the 'oyſters, ſtrain the liquor through a 
fine cloth ; then put in the oyſters again ; then take out a pint 
of the liquor whilſt it is hot, put therete three quarters of an 
ounce of mace, and half an ounce of cloves. Juſt give it one 
boil, tben put it to the oyſters, and ſtir up the ſpices well 
among them; then put in about a ſpoonful of falt, three quar- 
ters of a pint of the beſt white-wine vinegar, and a quarter of 
an ounce of whole pepper; then let them ſtand till they are 
cold; then put the oyſters, as many as you well can, into the 
barrel; put in as much liquor as the barrel will hold, letting 
them ſettle a while, and they will ſoon be fit to eat. Or you 
7 put them in ſtone-jars, cover them cloſe with .a bladder 
and leather, and be ſure they be quite cold before you cover 
them up. Thus do cockles and muſcles; only this, cockles 
are ſmall, and to this ſpice you muſt have at leaſt two quarts. 
There is nothing to pick off them. Muſcles you muſt 
have two quarts ; take great care to pick the crab out under 
the tongue, and a little fus which grows at the root of the 
tongue. The two latter, cockles and muſcles, mutt be waſh- 
ed in ſeveral waters, to clean them from the grit; put them 
in a ſtew-pan by themſelves, cover them cloſe, and when they 
we open, pick them out of the ſhells, and ſtrain the liquor. 


Topickle yeung Suckers, or young Artichokes, before the Leaves are 
Bard. 


TAKE young ſuckers, pare them very nicely, all the hard 
ends of the leaves and ſtalks, juſt ſcald them in ſalt and water, 
and when they are cold put them into little glaſs bottles, with 
wo or three large blades of mace, and a nutmeg ſliced thin ; 

| them either with diſtilled vinegar, or the ſugar-vinegar of 
jour own making, with half ſpring-water, 

T 3 | To 
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To pickle Artichoke- Bottoms 


BOIL artichokes till you can pull the leaves off, then take 
oft the chokes, and cut them from the ſtalk ; take great care 
you do not let the knife touch the top, throw them into (alt 
and water for an hour, then take them out and lay them on a 
cloth to drain; then put them into large wide-mouthed glaſs. 
es; put a little mace and ſliced nutmeg between, fill them 
either with diſtilled vinegar, or ſugar-vinegar and ſpring-wa. 
ter ; cover them with mutton-fat fried, and tie them down 
with a bladder and leather, | 


Te pickle Samphire. 


TAKE the ſamphire that is green, lay it in a clean pan, 
throw two or thiee handfuls of ſalt over, then cover it with 
ſpring- water. Let it lie twenty-four hours, then put it into a 
clean braſs ſauce- pan, throw in a handful of ſalt, and cover it 
with good vinegar. Cover the pan cloſe, and ſet it over a very 

flow fire; let it ſtand till it is juſt green and criſp; then take 
it of in a moment, for if it ſtands to be ſoft it is ſpoiled; put 
it in your pickling-pot, and cover it cloſe. When it is cold, 
tie it down witi a bladder and leather, and keep it for uſe. Or 
you may keep it all the year in a very ſtrong brine. of ſalt and 

water, and throw it into vinegar juſt before you uſe it. 


To pickle Mock Ginger, 


TAKE the largeſt cauliflowers you can get, cut off all the 
flower from the ſtalks, and peel them, throw them into ftrong 
ſpring- water and ſalt for three days, then drain them in a fieve 
pretty dry; put them in a jar, boil white-wine vinegar with 
cloves, mace, long pepper, and all- ſpice, each half an ounce, 
forty blades of garlick, a ſtick of horſe-radiſn cut in ſlices, 2 
quarter of an ounce of Cayenne pepper, and 2 quarter of 2 
pound of yellow turmarick, two ounces of bay-falt ; pour it 
boiling over the ſtalks; cover it down cloſe till the next day, 
then boil it again, and repeat it twice more, and when cold de 
it don cloſſmede. e 


To pickle Melon Mangoes. 


TAKE as many green melons as you want, and ſlit rhem 
two thirds up the middle, and with a ſpoon take all the ſecds 
out; put them in ſtrong ſpring-water and ſalt for e 
| ng | Ours, 
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hours, then drain them in a ſieve; mix half a pound of white 
muſtard, two ounces of long-pepper, the ſame of all-ſpice, 
half an ounce of cloves and mace, a good quantity of garlick, 
and horſe-radiſh cut in lices, and a quarter of an ounce of 
Cayenne pepper; fill the ſeed-holes full of this mixture; put 
2 ſmall ſkewer through the end, and tie it round with pack- 
thread cloſe to the Rewer, put them in a jar, and boil up 
vinegar with ſome of the mixture in it, and pour over the me- 
lons, Cover them down cloſe, and let them ſtand till next 
day, then green them the ſame as you do gerkins. You ma 
do large cucumbers the ſame way. Tie them down cloſ. 
when cold, and keep them for uſe, ED 


Elder - boots, in imitatign of Bamboo. 


TAKE the largeſt and youngeſt ſhoots of elder, which put 
out in the middle of May, the middle ſtalks are moſt tender 
and biggeſt; the ſmall ones are not worth doing. Peel off the 
outward peel or ſkin, and lay them in a ſtrong * of ſalt and 
water for one night, then dry them in a cloth, piece by piece. 
In the mean time, make your pickle of half white-wine and 
half beer-vinegar : to each quart of pickle you muſt put an 
ounce of white or red pepper, an ounce of ginger ſliced, a lit- 

' tle mace, and a few corns of Jamaica pepper. When the 
ſpice has boiled in the pickle, pour it hot upon the ſhoots, 
ſtop them cloſe immediately, and ſet the jar two hours before 
the fire, turning it often. It is as good a way of greening 
pickles as often boiling. Or you may bcil the pickle two or 
three times, and pour it on boiling hot, juſt as you pleaſe. 
If you make the pickle of the ſugar-vinegar, you muſt let one 
half be ſpring-water. You have the receipt for this vinegar 
in the 19th chapter. 5 


RULES to be obſerved in PICK LING. 


ALWAYS uſe ſtone-jars for all forts of pickles that re- 
quire hot pickle to them. The firſt charge js the leaſt ; for 
theſe not only laſt longer, but keep the pickle better: for vi- 
negar and ſalt will penetrate through all earthen veſſels ; ſtone 
and glaſs are the only things to keep pickles in. Be ſure ne- 
ver to put your hands in to take pickles out, it will ſoon ſpoil 
it. The beſt method is, to every pot tie a wooden ſpoon, full 
ef little holes, to take the pickles out with. 


T's: CHAP. 
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CHAP. XV. 
OF MAKING CAKES, &c. 


To make u Rich Cake. 


AKE four pounds of flower dried and ſifted, ſeven pounds 
of currants waſhed and rubbed, ſix pounds of the beſt 
freſh butter, two pounds of Jordan almonds blanched, and 
beaten with orange-flower water and ſack till fine; then take 
four pounds of eggs, put half the whites away, three pounds 
of double refined ſugar beaten and ſifted, a quarter of an ounce 
of mace, the ſame of cloves and cinnamon, three large nut- 
menos, al Heaten fine, a little ginger, half a pint of ſack, half 
2 pint of right French brandy, ſweet-meats to your liking, they 
muſt be orange, lemon, and citron. Work your butter to a 
cream with your hands, before any of your ingredients are in; 
then put.in your ſugar, and mix it well together ; let your eggs 
be. well beat and ſtrained through a ſieve, work in your almonds 
firſt, then put in your eggs, beat them together till they look 
white and thick; then put in your ſack, brandy, and ſpices, 
ſhake your flower in by degrees, and when your oven is ready, 
ut in your currants and ſweet-meats as you put it in your hop. 
t will take four hours baking in a quick oven. You muſt 
kecp it beating with your hand all the while you are mix- 
ing of t, and when your currants are well waſhed and clean- 
ed, let them be kept before the fire, ſo that they may go warm 
into your cake. This quantity will bake beſt in two 
hoops. Ar 


To ice a great Cake. 


TAKE the whites of twenty-four eggs, and a pound of dou- 
ble- refined lugar beat and ſiſted fine; mix both together in 2 
deep earthen pan, and with a whiſk whiſk it well for two or 
three hours, till it looks white and thick; then with a thin 
broad board, or bunch of feathers, ſpread it all over the top 
and fides of the cake; ſet it at a proper diſtance before a good 
clear fire, and keep turning it continually for fear of its Re 

3 Ks T5: 23 a 1 9 


ing colour; but 2 cool oven is beſt, and an hour will harden 
. You may perfume the icing with what perfume you pleaſe, 


To make a Pound-Cake, 


TAKE a pound of butter, beat it in an earthen pan with 

ur hand one way, till it is like a fine thiek cream; then 
— ready twelve eggs, but half the whites; beat them well, 
ind beat them up with the butter, a pound of flour beat in it, 
2 pound of ſugar, and a few carraways. Beat it all well to- 
gether for an hour with your hand, or a great wooden ſpoo 
butter a pan and put it in, and then bake it an hour in a quick 
oven; 


waſhed and picked. 
To make a Cheap Seed-Cake, 


YOU muſt take half a peck of flour, a pound and a half of 
butter, put it in a ſauce- pan with a pint of new milk, ſet it on 


the firez take a pound of ſugar, half an ounce of all- ſpice beat 


ine, and mix them with the flour. When the butter is melt- 
ed, pour the milk and butter in the middle of the flour, and 
work it up like paſte. Pour in with the milk half a pint of 
good ale-yeaſt, ſet it before the fire to riſe, juſt before it goes 
to tle oven, Either put in ſome currants or carraway-ſeeds, 
and bake it in a quick oven, Make it into two cakes, They 
vill take an hour and an half baking. 


To make a Butter-Cake. 


YOU muſt take a diſh of butter, and beat it like cream with 
your hands, two pounds of fine ſugar well beat, three pounds 
of flour well dried, and mix them in with the butter, twenty- 
four eggs, leave out half the whites, and then beat all together 
or an hour, Juſt as you are going to put it into the oven, 
put in a quarter of an ounce of mace, a nutmeg beat, a little 
{ack or brandy, and ſeeds or currants, juſt as you pleaſe. 


To make Ginger-Bread Cakes. 


TAKE three pounds of flour, one pound of ſugar, one. 
pound of butter rubbed in very fine, two ounces of ginger beat 
de, a large nutmeg grated ; then take a pound of treacle, a 
warter of a pint of cream, make them warm together, and 
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For change, you may put in a pound of currants, clean 
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make up the bread ſtiff; roll it out, and make it up into thin 
| eakes, cut them out with a tea-cup, or imall glaſs; or roll 
them round like nuts, and bake them on tin- plates in a fact | 


oven. 


To make a fine Seed or Saffron Cake. 


YOU muſt take a quarter of a peck of fine flour, a pound 


and a half of butter, three ounces of carraway ſeeds, fix eggs 
beat well, a ome of an ounce of cloves and mace beat to. 
_ very 


ugar, a pennyworth of roſe-water, a pennyworth of ſaffron, 


a pint and a half of yeaſt, and a quart of milk; mix it all toge. 
ther lightly with your hands thus: firft hoil your milk and | 
butter, then ſkim off the butter, and mix with yqur flour, and 
a little of the milk; ſtir the yeaſt into the reſt and ſtrain it, 
mix it with the flour, put in your ſeed and ſpice, roſe water, | 
tincture of ſaffron, ſugar, and eggs; beat it all up well with | 


your hands lightly, and bake it in a hoop or pan, but be ſure 
to butter the pan well. It will take an hour and an half in 2 


quick oven. You may leave out the ſeed if you chooſe it, and 
I think it rather better without it; but that you may do t 


o 


you like. 


To make a rich Seed-Cake called the Nuns- Cate. 


YOU muſt take four pounds of the fineſt flour, and three 
pounds of double-refined ſugar beaten and ſifted ; mix them 
together, and dry them by the fire till you prepare the other 
materials. Take four pounds of butter, beat it with your 
band till it is ſoft like cream; then beat thirty-five eggs, leave 


out ſixteen whites, ſtrain off your eggs from the treads, and 


beat them and the butter together till all appears like butter. 
Put in four or five ſpoonfuls of roſe or orange-flower water, 


and beat again; then take your flour and ſugar, with f 


ounces of carraway-ſeeds, and ſtrew them in by degrees, beat- 


ing it up all the time for two hours together. You may put 
in as much tincture of cinnamon or ambergreaſe as you pleale; | 
butter your hoop, and let it ſtand three hours in a moderate 


oven. You muſt obſerve always, in beating of butter, to 00 


it with a cool hand, and beat it always one way in 2 &* | 


earthen diſhy 


To 


ne, a pennyworth of cinnamon beat, a pound of 


” TH” RE 94 PIFY 2 a „% ww a  £aAn = wH, = 


MADE PLAIN AND EAST. 283 


To mate Nepper- Cakes, 


TAKE half a pill of ſack, half a quarter of an ounce of 
yhole white-pepper, put it in, and boil it together a quar- 
ter of an hour ; then take the pepper out, and put in as much 
touble refined ſugar as will make it like a paſte ; then drop it in 
what ſhape you pleaſe on plates, and let it dry itſelf, | 


To make Portugal-Cakes, 


MIX into a pound of fine flour, a pound of loaf-ſugar beat 
ind ſifted, then rub it into a pound of pure ſweet butter till it 
js thick like grated white-bread, then put to it two ſpoonfuls 
o roſe water, two of ſack, ten eggs, whip them very well 
with a whiſk, then mix it into eight ounces of currants, mix- 
ed all well together; butter the tin-pans, fill them but half 
ful, and bake them; if made without currants they will kee 
half a year; add a pound of almonds blanched, and beat wit 
roſe water, as above, and leave out the flour, Theſe are ano- 
tber ſort, and better, 8 e 


To make a pretty Cate. 


TAKE five pounds of flour well dried, one pound of ſugar, 
half an ounce of mace, as much nutmeg ; beat your ſpice very 
ine, mix the "ſugar and ſpice in the flour, take twenty-twa 
eggs, leave out ſix whites, beat them, put a pint of ale-yeaſt 
and the eggs in the flour, take two pounds and a half of freſh 
butter, a pipt and a half of cream; ſet the cream and butter 
over the fire till the butter is melted ; let it ſtand till it is 
dlood-warm. Before you put it into the flour, ſet it an hour 
dy the fire to riſe ; then put in ſeven pounds of curtants, 
which muſt be plumped in half a pint of brandy, and three 
quarters of a pound of candied peels. It mult be an hour and 
2 quarter in the oven. You muſt put two pounds of chopped 
taiſins in the flour, and a quarter of a pint of ſack. When 
1% put the currants in, bake it in a hoop. 


To make Ginger-Bread. 


— ß 9 . Bi. 


TAKE three quarts of fine flour, two ounces of beaten gin- 
>, a quarter of an ounce of nutmeg cloves, and mace beat 
kne, but moſt of the laſt ; mix all together, three quarters of 
pound of fine ſugar, two pounds of treacle, ſet it over the 


firey 
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fire, but do not let it boſl; three quarters of a pound of butte 
melted in the treacle, and ſome candied lemon and ora 4 
peel cut fine; mix all theſe together well. An hour will bake 
it in a quick oven. 2 


To male little fine Cakes, 


ONE pound of butter beaten to cream, a pound and: 
quarter of flour, a pound of fine ſugar beat fine, a pound ci 
currants clean waſhed and picked, fix eggs, two whites leſt 
out; beat them fine, mix the flour, ſugar, and eggs by de. 
grees into the batter, beat it all well with both hands; either 
make into little cakee, or bake it in one. 1 


Another Sort of little Cafes. 


A POUND of flour, and half a pound of fugar ; beat half 
2 pound of butter with your hand, and mix them well toge- 
ther, Bake it in little cakes, 


To make Drop-Biſcuits. 
TAKE eight eggs, and one pound of double-refined ſugzr 


beaten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your ſugar and beat it, and then 
your flower by degrees, beat it all very well together without 
ceaſing ; your oven mult be as hot as for halfpenny bread; | 
then flour ſome ſheets of tin, and drop your biſcuits of what 
bigneſs you pleaſe, put them in the oven as faſt as you can, 
and when you ſee them riſe, watch them; if they begin to 
colour, take them out, and put in more, and if the firſt is not 
enough, put them in again. If they are right done, they wil 
have a white ice on them. You may, if you chuſe, put ina! 
few carraways ; when they @rc all baked, put them in the oven 
again to dry, then keep them in a very dry place. 


To make common Biſcuits. 


BEAT up fix eggs, with a ſpoonful of roſe-water and 2 
ſpoonful of ſack; then add a pound of fine powdered ſugat, | 
and a pound of flour; mix them into the eggs by degrees, *" 
an ounce of coriander- ſceds; mix all well together, ſhape them 
on white thin paper, or tin moulds, in any form you pleale. 
Beat the white of an egg, with a feather rub them over, 4" 


duſt fine ſugar over them, Set them in an oven moderate] 
5 Neat 
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beated, till they riſe and come to a good colour, take them 
out ; and when you have done with the oven, if you have no 
done ro dry them in, put them in the oven again, and let 
them ſtand all night to dry. | 


To make French Biſcuits, 


HAVING a pair of clean ſcale; ready, in one ſcale put 
three new-laid eggs, in the other ſcale put as much dried flour, 
an equal weight with the eggs, take out the flour, and as much 
{ac powdered ſugar ; firſt beat the whites of the eggs up well 
with a whiſk till they are of a fine froth ; then whip in half an 
ounce of candied lemon- peel cut very thin and fine, and beat 
well : then by degrees whip in the flour and ſugar, then ſlip 
in the yolks, and with a ſpoon temper it well together; then 
ſhape your biſcuits on fine white paper with your ſpoon, and 
throw powdered ſugar over them. Bake them in a moderate 
oven, not too hot, giving them a fine colour on the top. 
When they are baked, with a fine knife cut them off from the 
paper, and lay them in boxes for uſe, 8 


To mate Macheraons, 


TAKE a pound of almonds, let them be ſcalded, blanched 
and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiſten them with orange-flower 
water, or the white of an egg, leſt they turn to oil; afterwards 
take an equal quantity of fine powder ſugar, with three or four 
whites of eggs, and a little muſk, beat all well together, and 
ſhape them on a wafer-paper, with a ſpoon round. Bake them 
in a gentle oven on tin-plates. 


To make Shrewſbury Cakes. 


TAKE two pounds of flour, a pound of ſugar finely ſearced, 
mix them together (take out a quarter of a pound to roll them 
in); take four eggs beat, four ſpoonfuls of cream, and two 
oonfuls of roſe-vater ; beat them well together, and mix 
them with the flour into a paſte, rol! them into thin cakes, and 
bike them in a quick oven, Ta 


To make Madling Cakes. 


TO a quarter of a peck of flour, well dricd at the fire, add 
wo pounds of mutton-ſuect tried and ſtrained clear off; when 
| it 
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it is a little cool, mix it well with the flour, ſome alt, ang | 
very little all-ſpice beat fine ; take half a pint of good yeaſt 
and put in half a pint of water, ftir it well together, ſtrain it 
and mix up your flour into a paſte of moderate itiffneſs. You 
mult add as much cold water as will make the paite of a right 
order: make it into cakes about the thickneſs and bigneſ d 
an oat-cake : have ready ſome currants clean waſhed and pick. 
ed, ſtrew ſome juſt in the middle of your cakes between your 
dough, ſo that none can be ſeen till the cake is broke. Von 
may leave the currants out, if you do not chuſe them, 


To make light Wigs; 


TAKE a pound and a half of flour, and half a pint of milk 
made warm, mix theſe together, cover it up, and let it lie hy 
the fire half an hour ; then take half a pound of ſugar, and 
half a pound of butter, then work theſe into a paſte, and male 
it into wigs, with as little flour at poſſible. Let the oven be 
pretty quick, and they will riſe very much. Mind to mix 2 
quarter of a pint of good ale-yeaſt in milk. X 


To make very good Wigs, 


TAKE a quarter of a peck of the fineſt flour, rub it into 
three quarters of 2 pound of freſh butter till it is like grated 
bread, ſomething more than half a pound of ſugar, half a nut- 
meg, half a race of ginger grated, three eggs, yolks and 
Whites beat very well, and put to them half a pint of thick 
ale-yeaſt, three or four ſpoonfuls of ſack, make a hole iu the 
flour, and pour in your yeaſt and eggs, as much milk, jut 
warm, as will make it into a light paſte. Let it ſtand before 
the fire to riſe half an hour, then make it into a dozer. and 3 
half of wigs, waſh them over with egg juſt as they go into tne 
oven. In a quick oven half an hour will bake them. 


To make Buns, 


TAKE two pounds of fine flour, a pint of good ale-yeal, 
put a little ſack in the yeaſt, and three eggs beaten, knead al 
theſe together witk a little warm milk, a little nutmeg, and 
little ſalt ; and lay it before the fire till it riſes very light, then 
knead in a pound of freſh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what ſhape 0 


Ty 
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To make little Plum-Cakes, 


TAKE two pounds of flour dried in the oven, or at a great 
fre, and half a pound of ſugar finely powdered, four yolks of 
eggs, two whites, half a pound of butter waſhed with roſe- 
water, ſix ſpoonfuls of cream warmed, a pound and a half of 
currants unwaſhed, but picked and rubbed very clean in a cloth; 
mix all well together, then make them up into cakes, bake 
them in an oven almoſt as hot as for a manchet, and let them 
{and half an hour till they are coloured on both fides, then 
take down the oven-lid, and let them ſtand to ſoak. You muſt 
rub the butter into the lower very well,then the egg and cream, 
and then the currants. 


CHAP. XVI. 


OF CHEE SECAEK ES, CREAMS, JELLIES, 
WHIP-SYLLABUBS, &c. 


To make fine Cheeſecakes. 


AKE a pint of cream, warm it, and put to it five quarts 
of milk warm from the cow, then put runnet to it, and 

give it a ſtir about; and when it is come, put the curd in a 
linen- bag or cloth, let it drain well away from the whey, but 
do not ſqueeze it much; then put it in a mortar, and break 
the curd as fine as butter ; put to your curd half a pound of 
\weet almends blanched and beat exceeding fine, and half a 
pound of mackeroons beat very fine. If you have no mac- 
keroons, get Naples biſcuits; then add to it the yolks of nine 
og beaten, a whole nutmeg grated, two perfumed plums, 
Gflolved in roſe or orange- flower water, half a pound of fine 
ſugar ; mix all well together, then melt a pound and a quar- 
ter of butter, and ſtir it well in it, and half a pound of cur- 
farts plumped, to let ſtand to cool till you uſe it; then make 
Jour puff-paſte thus: take a pound of fine flour, wet it with 
cold water, roll it out, put into it by degrees a pound of freſh 
| 2 butter, 
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butter, and ſhake a little flour on each coat as you roll i; 
Make it juſt as you uſe it. 

You may leave out the currants for change ; nor need you 
put in the perfumed plums, if you diſlike them; and for v. 
riety, when you make them of mackeroons, put in as much 
tincture of alkron as will give them a high colour, but no cur. 
rants. This we call ſaffron cheeſecakes; the other without 
currants, almond cheeſecakes: with currants, fine cheete- 
Cakes ; with mackeroons, mackeroon cheeſecakes, 


To make Lemon Cheeſecakes.: 


TAKE the peel of two large lemons, boil it very tender, 
then pound it well in a mortar, with a quarter of a pound or 
more of loaf-ſugar, the yolks of fix eggs, and half a pound « 
freſh butter, and a little curd beat fine; pound and mix alto. 
gether, lay a puff-paſte in your patty-pans, fill them half full, 
and bake them. Orange cheeſecakes are done the ſame way. 
only you boil the peel 1n two or three waters, to take out th: 
bitterneſs, 


A ſecond Sort f Leman Cheeſecates, 


TAKE two large lemons, grate off the peel of both, and 
ſqueeze out the juice of one, and add to it half a pound cf 
double-refined ſugar, twelve yolks of eggs, eight whites wel 
beaten, then melt half a pound of butter in four or five ſpoon- 
fuls of cream, then ſtir it all together, and ſet it over the fire, 
ſtirring it till it begins to be pretty thick ; then take it off, and 
when it is cold, fill your patty-pans little more than half ful. 
Put a paſte very thin at the bottom of your patty-pans, Hai 
an hour, with a quick oven, will bake them. 


To make Almond Cheeſecakes, 


TAKE half a pound of Jordan almonds, and lay ther in 
cold water all night; the next morning blanch them into cold 
water ; then take them out, and dry them in a clean cloth, beat 
them very fine in a little orange-flower water, then take {ix 
eggs, leave out four whites, beat them and {train them, then 
half a pound of white ſugar, with a little beaten mace ; beat 
them well together in a marble mortar, take ten ounces of go 
freſh butter, melt it, a little grated lemon-peel, and put them 
in the mortar with the other ingredients; mix all well toge- 
tucr, and f1] your natty-pans. 7 
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To make Fairy- Butter. 


TAKE the yolks of two hard eggs, and beat them in a 
marble mortar, with a large ſpoonful of orange-flower water, 
and two tea-ſpoonfuls of fine ſugar beat to powder; beat this 
all togethet till it is 2 fine paſte, then mix it up with about as 
much freſh butter out of the churn, and force it through a ſine 
ſtrainer ball of little holes into a plate. This is a pretty thing 
to ſet ot a table at ſupper. 


To make Almond Cuſtards. 


TAKE a pint of cream, blanch and beat a quarter of 2 
ound of almonds fine, with two ſpoonfuls of roſe-water. 
Sweeten it to your palate , beat up the yolks of four eggs, 
ſtir all together one way over the fire till it is thick, then pour 
t out into cups. Or you may bake it in little china cups. 


To make baked Cuſtards, 


ONE pint of cream boiled with mace and cinnamon ; when 
cold, take four eggs, two whites left out, a little roſe and 
orange flower water and fack, nutmeg and ſugar to your pa- 
late; mix them well together, and bake them in china cups. 


To make plain Cuſtards. 


TAKE a quart of new milk, ſweeten it to your taſte, grate 
in a little nutmeg, beat up eight eggs, leave out half the 
wates, beat them up well, ſtir them into the milk, and bak: 
t in china baſons, or put them in a deep china dim; have 2 
kettle of water boiling, ſet the cup in, let the watzr come 
above half way, but do not let it boil too faſt for fear of 1s 
getting into the cups, and take a hot iron and colour ther at 
the top, You may add little roſe-Water. 


A To make Orange- Butter, 

TAKE the yolks of ten eggs beat very well, half a pint of 
Rheniſh, ſix ounces of ſugar, and the juice of three ſweet 
ranges ; let them over a gentle fire, {tirring them one way 
tl it is thick. When you take it oſt, ſtir in a piece of butter 
i dig as a large walnut, | 
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To make Steeple-Cream. 


TAKE five ounces of hartſhorn, and two ounces of jvory. 
and put them in a ſtone-hottle, fill it up with fair water to the 
neck, put in a ſmall quantity of gum-arabic, and gum Cri. 
gon; then tie up the bottle very cloſe, and ſet it into a pot o 
water, with hay at the bottom. Let it ſtand fix hours, then 
take it out, and let it ſtand an hour before you open it, leſt it 
Aly in your face; then ſtrain it, and it will be a ftrong jelly, 
then take a pound of blanched almonds, beat them very fe, 
mix it with a pint of thick cream, and let it ſtand a little; then 
ſtrain it out, and mix it with a pound of jelly, ſet it over the 
fire til! it is ſcalding hot, ſweeten it to your taſte with double. 
refined ſugar, then take it off, put in a little amber, and pour 
it into ſmall high gallipots, like a ſugar-loaf at top; when tt 
is cold, turn them, and lay cold wihipt-cream about them in 
neaps, Be ſure it does not boil when the cream is in. 


Lemou-Crear, 

TAKE tive large Jemons, pare them as thin as poſkble, 
ſteep tnem all night in twenty ſpoonfuls of ſpring-water, with 
the juice of the lemons, then ſtrain it through a jelly- bag into 
a ſilver ſauce- pan, if you have one, the whites of ſix eggs bea: 
well, ten ounces of double-refined ſugar, ſet it over a very fn 


charcoal fire, ſtir all the time one way, ſkim it, and when 1: 
is as hot as you can bear your lingers in, pour it into glaſſes. 


A ſecond LomoneCream: 


TAKE the juice of four large lemons, half a pint of water, 
a pond of double-refined ſugar beaten fine, the whites of ſeven 
ge, ard the yolk of one beaten very well, mix all together, 
itrain it, and ſet it on a gentle fire, ſtirring it all the while, 
and Rinn it clean, put into it the peel of one lemon, when 1! 
is very hot, but do not boi!, take out the lemon-pec: and 
pour jt into china diſhes. You muſt obſerve to keep it ſturing 
one Way all the tine it is over the fire. 


Jelly of Cream. 


TAKE four ounccs of hartſhorn, put it on in three pints a 
water, let it boil till it is a ſtiff jelly, which you Will hace 
: ! 
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by taking a little in a ſpooon to cool then ſtrain it off, and add 
weit hall a pint of cream, two fpooniuis of roſe-water, two 
Foonfuls of ſack, and ſwecten it to your taſte then give it a 
centle boil, but keep ſtirring it all the time, or it will CUT - 
de; then take it off, and ſtir it on 1 15 cold; then put it into 
broad botto:ned cups, let them ſtand all night, and turn them 
but into a diſh; take half a pim of cream, two ſpoonfuls of 
.ywater, and as much ſack, ſœceten it to your palate, and 
Dur Over them. 


＋ 
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TAKE and pare the rind of a Seville orange very ſine, and 
ſqueeze the juice cf four oranges ; put chem into a ſtevi-pan, 
with half a pint of Water, and half a pound of fine ſugar, bear 
tte whites of five cggs, and mix into it, and ſet them on 4 
ſoy fire; ſtir it one way till it grows thick and white, ſtrain 
t trough a gauze, and ſtir it till cold; then beat tnz voiks of 
fre eggs very fine, and put into your pan with the cream ; ſtir 
t over a gentle fire till it is ready to bail; then put it ia 4 ba- 
h and ſtir it till it is cold, and then put it in your glalles. 


To 7h ake G0 her: bl _ 4. 7t a, il . 


TAKE two quarts of gooſeberrice, put to them as much 
Water as vill cover them, ſcald them, and then run them 
rough a ſieve with a ſpoon : to a quart of the pulp you mu! 
bare tix eggs well beaten 3 and when the pulp is hor, put in 
m ounce of freſh butter, ſweeten it to your tulte, put iu vour 
tr2', and ſir them over a gentle fre til! they prov thick, 
len ſet it by; and when it is elmoſt cold, put inte it 
Lovniuls of juice of ininach, and a ponful or crane 
Far-or ſack ; ſtir it vert rendthor, bnd put it into your ba- 
c 
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To make Piſtachia-Cream. 


TAKE half a pound of Piſtachio nuts, break them, aud 
take out the kernels ; beat them in a mortar with a ſpoon 
of brandy, put them in a ſtew-pan with a pint of good cream, 
and the yolks of two eggs beat very fine; ſtir it gently ove: 
Now fire till it is thick, but be ſure it do not boil ; then pu 
it into a ſoup-vlate ; when it is cold, ſtick ſome kernels, cut 
longways, all over it, and fend it to table. 


Hartiſhhorn-Cream. 


TAKE four cunces of hartſhorn ſhavings, and boil it i1 
three pints of water till it is reduced to half a pint, and run 
it through a jelly-bag; put to it a pint of cream and four 
ounces of fine ſugar, and juſt boil it up; put it into cups «r 
glaſſes, and let it ſtand eil quite cold. Dip your cups or 

laſſes in ſcalding water, and turn them out into your diſh; 


{tick ſliced almonds on them. It is generally eat wich white. 
wine and ſugar. 


To make Almond-Crcam. 


TAKE a quart of cream, boi] it with a nutmeg grated, 
a blade or two of mace, a bit of lemon-peel, and ſweeten to 
your taſte ; then blanch a quarter of a pound of almonds, beit 
them very fine, with a ſpoonful of rcſe or orange- flower wi 
ter, take the whites of nine eggs well beat, and {train them tv 
your almonds, beat them together, rub them very well througia 
coarſe hair- ſieve; mix all together with your cream, let it 
the fire, ſtir it all cne way all the time till it almoſt boys; 
pour it into a bow, and ftir it til cold, and then put it i 
Cups or glaſſes, and tend it to table. 


To nike a fine Cream. 


PANT. a quart of creun, ſweeten it to your paiate, grade: 
'\ctle nutmeg, put in a ſoconful of orange-flower water alc 
roſe- Mater, and tiyo ſpcor:fuls of ſack, beat up ſour egg bit 
two uhites: ſtir it all together one way over it: Are till its 
thick ; have cups ready, and pour it in. 


To mats Rataffu-Cecun. 


TAKE fix large laurel leaves, boil them in a quart of . 
cream : when it is boiled throw away the leaves, beat the yo x 
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if fiveeggs with a little cold cream, and ſugar to your taſte, 
hen thicken the cream with your eggs, ſet it over the fire 
ein, but do not let it boil ; keep it ſtirring all the while one 
way, and pour it into china diſhes. When it is cold, it 1s 


ft tor ule. 
To make Mhipt-Cream. 


TAKE a quart of thick cream, and the whites of eight eggs 
veat well, with half a pint of ſack; mix it together, and 
ſyeeten it to your taſte with double- refined ſugar. You may 
perſume it, if you pleaſe, with a little muſk or ambergreaſe 
tied in a rag, and ſteeped a little in the cream; whip it up 
with a whiſk, and ſome lemon-peel tied in the middle ef the 
whiſk ; take the froth with a ſpoon, and lay it in your glaſſes 
or baſons. This does well over a tine tart. 


79 make Whipt-Syllabubs. 
TAKE a quart of thick cream, and half a pint of ſack, the 


juice of two Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double- refined ſugar, pour it into a 
broad earthen pan, and whiſk it well; but firſt ſv.ceten ſome 
red-wine or ſack, and fill your glaſſes as full as you chute, then 
z5the froth riſes take it off with a ſpoon, and lay it on a ſieve 
to drain; then lay it carefully into your glaſſes till they are as 
full as they will hold. Do not make theſe long betore you uſe 
them. Many uſe cyder ſweetened, or any wine you pleaſe, 
or lemon, or orange whey made thus: ſqueeze the juice of a 
lemon, or orange, into a quarter ct a pint of milk; when 
the curd is hard, pour the whey clear off, and ſweeten it to your 
palate, You may colour ſome with the juice of ſpinach, ſome 
with ſaffron, and ſome with cochincal, juft as you fancy. 


To make Everlaſting Syllabiaòs. 
TAKE five half pints of thick cream, half a pint of Rheniſh, 


half a pint of ſack, and the juice of two large Seville oranges; 
grate in juſt the yellow rind of three lemons, and a pound of 
double- refined ſugar well beat and fifted : mix altogether with 
a oonful of orange— lower water; beat it well together with 
4 Waiſk half an hour, then with a ſpoon take it off, and lay it 
ma fieve to drain, then fill your glaſſes. "Theſe will keep 
| above a week, and is better made the day before. "The beſt 
ö to whip ſyllabub is, have a fine large chocolate mill, 
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which you muſt keep on purpoſe, and a large deep bow! t. 
mill them in. It is both quicker done, and the froth ſtrong, 
er. For oY thin that is left at the bottom, have re: dy ſome 
C alt 's-foot jelly boiled and clarified, there mult be nothing hy 

ne cals-foot boiied to 2 hard jelly z when cold, take off th, 
Fe , Cieor it with the whites of eggs, run 1t through a flanre 
bas, W mix it with the cicar, which vou faved of the yl 
bubs, veeten it to your palate, and give it 2 boil; then 
pour it ide baions, or what you pleaſe. When cold, turn 
out, and it is a fine flummery. 


. ro 1 * * 
To make Seliel Sylabitt. 


TO a quart of rich cream put a pint of white-wine, tz. 
JUICE of two em >R5 , the rind of ons grated, ſweeten it to you: 


taſte; mill it with a  efiocolate mill till it is all of a thickneſs; | 


then put it in glaſſes, or a bow), and ſet it in a cool place tit 
next day, 


To mate a Tri e. 
> CY 7D D 


ER the bottom of your diſh or bowl with Naples bi di 
0 broke in pieces, mackeroons broke in halves and ratafa 
Cakes, Juſt wet them all through with ſack, then 9 ike a good 
build cuſtard, not too thick, and when cold pour it over it, 
then put ſylabubh over that. You may garniſh it with bali 
ha Canes, Currant jelly, and flowers, and ſtrew Jiferent co- 
loured no Aparclls over it. Note, theſe are bought at the con- 
fectloners. 
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EOIL half a pound & harifnorn in three quarts of Wale, 
over a gentle fire, till it becomes a jelly. If you take out 2 
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little to cool, and it han: Is on the ip don, it is enough. 

it wile it is hot, put it in a woll tinned ſauce-pan, put 19 it a 
pint of Kheniſn wine, mar 2 quarter cf a p->und oi Toat-Jugar ; 
bei the whites of Hur eggs or mere i Hun; Rr | it al te 
gether tat the Whites mu well wich tue ed and pour It it 
as if you! were cooling it. Let it go | tive or thre? minutes; 
Unc; 3 2 in the JUICE c r tree }r-4CUT 0 INONS 3 let it bot! a m- 
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your glaſſes as clean as poſſible, and with a clean ſpoon fill 
rour glaſſes, Have ready ſome thin rind of the lemons, nd 
when you have filled half your glaſſes, throw your peel into the 
biſon ; and when the jelly is all run out of thc bag, with a 
clean ſpoon fill the reſt of the glaſſes, and they will lovk of a 
fne amber colour. Now in putting in the ingredients ther: is 
no certain rule. You muſt put in lemon and ſugar to your 
pate. Moſt people love them ſweet ; and indeed they ue 
good for nothing unleſs they are, 


Ot ange Fell. 
TAKE half a pound of hartſhorn ſhavings, or four ounces 


ef iſinglaſs, and boil it in ſpring-water till it is of a ſtrong 
jelly ; take the juice of three Seville oranges, three :£:.ions, 
and ſix China oranges, and the rind of one Seville orange, and 
ove lemon pared very thin; put them to your jelly, ſuc. ten it 
with loaf-ſugar to your palate ; beat up the whites of eight 
eggs to a froth, and mix well in, then boil it for ten minutes, 
then run it through a jelly-bag till it is very clear, and put it 
in moulds till cold, then dip your mould in warm water, and 
turn it out into a china dith, or a flat glaſs, and garnith wita 
lowers, | 


To make Ribband- Jelly. 


TAKE out the great bones of four calves feet, put the feet 
io a pot with ten quar'* of water, three ounces cf Fartſhorn, 
three ounces of ifinglaſs, a nutmeg duartered, and four blades 
of mace ; then boii his till it comes to two quarts, ftrain it 
through a flannel bag, let it ſtand tiy-aty-fou hours, then 
ſci pe off all the fot from the top very clean, then cet, ut 
to it the whites ix eggs beaten to a iroth, bot it a little, cad 
train it through a flannel bag, then run the jelly into little 


high glaſſes, run every colour as tick as your finger, one c- 
our muſt be thorough cold before you hut nother v.., and that 
You put on muſt be but blood-warm, for car it mix together. 
You muſt colour red with cochineal, greon with ſpinach, yel- 
low with ſaffron, blut with ſyrup of violcts, dete with LCC 
cream, and ſometimes ti jelly by itfir, You may add 
orange-Hower water, or wine and lugar, and mon, if you 
Plcaſs ; but tuis is all fancy. 
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quart, then ſtrain it, let it ſtand till eold, ſkim off all the fa. 
clean, and take the jelly up clean. If there is any lettling in 
the bottom, leave it; put the jelly into a ſauce- pan, with 2 
piat of mountain-wine, half a pound of loaf-ſugar, the juice 
of four large lemons ; beat up fix or eight whites of eggs with 
a whiſk, then put them into a ſauce-pan, and ftir all together 
well till it boils. Let it boil a few minutes. Have ready a 
large flannel bag, pour it in, it will run through quick, pour it 
in again till it runs clear, then have ready a large china baſon, 
with the lemon-peels cut as thin as poſſible, let the jelly run 
into that baſon ; and the peels both give it a fine amber-co. 
lour, and alſo a flavour; with a clean ſilver ſpoon fill your glaſſes, 


To make Currant- Jelhj. 


STRIP the currants from the ſtalks, put them in a ſtone 
jar, ſtcp it cloſe, ſet it in a kettle of boiling water half way 
the jar, let it boil half an hour, take it out and ſtrain the juice 


through a coarſe hair- ſieve; to a pint of juice put a pound o 


ſugar, {ot it over a fine quick clear fire in your preſerving-pan 
or bell- metal ſkillet ; keep ſtirring jt all the time till the ſugar 
is melted, then ſkim the ſcum off as faſt as it riſes. When 
your jelly is very clear and fine, pour it into gallipots ; when 
cold cut white paper, juſt the bigneſs of the top of the pot, 


and lay on the jelly, dip thoſe papers in brandy ; then cover 


the top cloſe with white paper, and prick it full of holes; ſe: 
it in a dry place, put ſome into glaſſes, and paper them. 


To make Raſberry-Gam. 


TAKE a pint of this currant-jelly and a quart of raſberries, 
bruiſe them well together, ſet them over a flow fire, keeping 
them ſtirring all the time till it boils. Let it boil gently half 
an hour, and ſtir it round very often to keep it from ſticking, 
and rub it through a cullender; pour it into your gallipots, 
paper as you do the currant-jelly, and keep it for uſe. Int 
will keep for two or three years, and have the full flavour 0: 


the raſberry. 
To make Iarthorn Zlaiumery. 


BOIL half a pound of the ſhavings of hartſhorn in three 
pints of water till it comes to a pint, then {train it through a 
tive into a baſon, and ſet it by to cool; then ſet it over tut 
7c, let it juſt melt, and put to it half a pint of thick 2 

| £ | ſcaldec 
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ſcalued and grown cold again, a quarter of a pint of white 
wine, and two ſpoonfuls of orange-flower water; ſweeten it 
with ſugar, and beat it for an hour and an half, or it will not 
mix well, nor look well; dip your cups in water before you 
put in the flummery, or elfe it will not turn out well, It is 
beſt when it {tands a day or two before you turn it out. When 
you ſerve it up, turn it out of the cups, and ſtick blanched - 
21lmonds, cut in long narrow bits, on che top. You may eat 
them either with wine or cream, | | 


A ſecond I ay to make Hartſhorn Flummery. 


TAKE three ounces of hartſhorn, and put to it two quarts 
of ſpring- water, let it {immer over the fire {1x or ſeven hours, 
till half the water is cenſumed, or elſe put it in a jug, and ſet 
it in the oven with houſhold bread, then ſtrain it through a 
fieve, and beat half a pound of almonds very fine, with ſome 
orange flower- water in the beating; when they are beat, mix a 
little of your jelly with it, and ſome fine ſugar ; ſtrain it out, 
and mix it with your other jelly, ſtir it rogerher till it is little 
more than blood-warm , then pour it into half pint batons or 
diſhes for the purpoſe, and fill them up half full, When you 
ule them, turn them out of the diſh as you do flummery. If 
it does not come out clean, ſet your baſon a minute or two in 
warm water, You may ſtick almonds in or not, juſt as you 
pleate, Eat it with wine and ſugar. Or make your jelly this 
way : put fix ounces of hartſhorn in a glazed jug with a long 
neck, and put to it three pints of 1oft water, cover the top of 
the jug cloſe, and put a weight on it to keep it ſteady ; ſet it 
in a pot or kettle of water twenty-{our hours, let it not boil, 
Out be ſcalding kot; then ſtrain it out, and make your jelly. 


To make Oatmeal- Flummery, 


GET ſome oatmeal, put it into a broad deep pan, then co- 
em 1t with water, ſtir it together, and let it ſtand twelve hours, 
then pour off that water clear, and put on a good deal of freſh 
Fater, {hift it again in twelve hours, and fo on in twelve more; 
inen pour off the water clear, and train the oatmeal through a 
marie halr-ſieve, and pour it into a fauce-pan, keeping it ſtir- 
"ny vl the time with a Rick till it boils and is very thick; 
wen pour it into diſhes; when cold turn it into plates, and 
dat i veith what you pleaſe, either wine and ſugar, or beer 
an lugar, or milk, It eats verv pretty with cyder and fugar. 
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You muſt obſerye to put a great deal of water to the oat. 
meal, and when you pour off the {aſt water, pour on juſt 
enough ſreſh as to ſtain the oatmeal well. Some let it ſta and 
forty-cight hours, ſome three days, ſhifting the water ever; 
twelve hours ; but that is as you Jove it for ſu eetneſs or tart- 
nets. Gruts once cut do better than oatmeal. Mind to fir 
it together when you put in freſh water. | 


To make a fine Syll abub from the Cow. 
MAKE your ſyllabub of either cyder or wine, ſweeten n 


pretty ſweet, and grate nutmeg in; then milk the milk into the 
liquor; when this is dane, pour over the top half a pint or x 
pint of cream, according to the quantity of ſyllabub you 
make. 

ou may make this ſyllabub at home, only have new milk; 
make it as hot as milk from the cow, and out of a tea pot, or 
zny ſuch thing, pour it in, holding your hand very high, and 
{rew over ſome currants well waſhed and picked, and plumped 
betore the fire. 


To mate a Hedge- Hog. 


LONG two pounds of blanched almonds, beat them well in 
4 nortzr, with a little canary and orange-flower-water, to ke-p 
them Fro _ oiling. Make them into ſtiff paſte, then beat in the 
yoixs cf twelve eggs, leave out five of the whites, put to it a 

011.4 of cream ſweetened with ſugar, put in half a pound of 

det butter melted, ſet it on a furnace or flow fire, and keep 
it con tantiy ſtirring, till it is ſtiff enough to be made in the 
form of a hedge-hog ; then ſtick it full of blanched almonds, 
Nit and ſtuck ip like the briſtles of a hedge-hog, then put it 
into a «1{h ; take a pint of cream, and the yolks of four eggs 
beat up, kvectened with ſugar to your palate. Stir them to- 
getter over a low fire till it is quite hot; then pour it rou und 
| tae hedge-hog in a dith, and let it RARG till it is cold, and 
| | ſerve it up. Or a rich calf's foot jelly made clear and god, 
* poured into the diſh round the hedge- ko g; when it is cold, it 
looks pretty, and makes a Neat di h; or it looks pretty in the 
niiddle of a table for ſupper. 


\'8 Te mare French Fluninery. 
| 94 * \ 33 * 6 
| [AST a quart cf cream, and half an ounce of iſin gab 
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| 1 1 heat 1 en £4 {tir IL 120 I-47 be ws 6.24 Let it bo! i ſoftiy C: 4 


10 9 


——_ MS :-. 


MADE PLAIN AND EASY. 299 


low fire a quarter of an hour, keep it ſtirring all the time; 
then take it off, ſweeten it to your palate, and | put in a ſpoon- 
ful of roſe-water, and a ſpoonful of orange-flower water; ſtrain 
it, and pour it into a glaſs or baſon, or what you pleaſe, and 
when it is cold turn it out. It makes a fine fide diſh. You 
may cat it with cream, wine, or what you pleaſe. Lay round 


it baked pears. It both looks very pretty, and cats fine. 


A buttered Tori. 


TAKE eight or ten large codlings, and ſcald them, when 
cold ſkin them, take the pulp and beat it as fine as you can 
with a filver ſpoon ; then mix in the Folk of ſix eggs and the 
whites of four, beat all well together; ſqueeze in the | juice of 
a Seville orange, and ſhred the rind as fine as poſſible, with 
ſome grated nutmeg and ſugar to your taſte; melt ſome fine 
reh butter, and beat up with it according as it wants, till it is 
all like a fine thick cream, and then make a fine puff-paſte, 
have a large tin-patty that will juit hold it, cover the patty 
with the paltez and pour in the ingredients. Do not put any 
cover on, bake it a quarter of an hour, then flip it out of the 
Parry on a dith, and throw fine ſugar well beat all over it. It is 

very pretty ſide-diſh for a ſecond courſe. You may makg 
this of any large apples you pleaſe, 


Aton- Shine. 


FIRST have a piece of tin, made in the ſhape of a half- 


moon, as deep as a half-pint baſon, and one in the ſhape of a 


| urge tar, and two or three leſſer ones. Boil two calves feet 


in ag gallon of water till it comes to a quart, then ſtrain it off, 
and w hen cold tkim off the fat, take half the jelly, and ſweeten 
b. with | ſugar to your palate, beat up the whites cf four eggs, 
ir all tc ccther over a flow fire till it boils ; then run it through 
anne] bag till clear, put it in a clean ſauce- -pan, and take an 

e {weet almonds blanched and beat very fine in a marble 
dare. with two ſpoonfuls of roſe-water, and two of orange- 
flov: er warerz then ſtrain it through a coarſe cloth; mix it with 
ne jells, ſtir in four large ſpoonfuls of thick cream, ſtir it all 
cogather tit boils; then have ready the diſh you :ntend it for, 
ay the tin in the th; pe of a half-moon in the middle, and the 
ſtars round it; ; lay little weights on the tin to keep them in the 
ages VOU would have them ſie; then pour in the above blanch- 
manger 
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manger into the diſh, and when it is quite cold take out the tin 
things, and mix the other half of the jelly with half a pint of 
good white-wine, and the juice of two or three lemons, with 
Foaf-fugar enough to make it ſweet, and the whites of eight 
eggs beat fine; ſtir it all together over a ſlow fire till it boils, 
then run 1t through a flannel bag til] it is quite clear, into a 
china baſon, and very carefully fill up the places where you 
took the tin out; let it ſtand till cold, and ſend it to table. 

Note, You may for change fill the diſh with a fine thick al. 
mond cuſtard ; and when it is cold, fill up the half-moon and 
{tars with a clear jelly. _ | 


The Float ing-Iſland, a pretty Diſh for the Midale of a Table at a 
G Second Courſe, or for Supper. „ 


YOU may take a ſoup- diſh, according to the ſize and quan- 
tity you would make, but a pretty deep glaſs is beſt, and ſet 
it on a china diſh; firſt take a quart of the thickeſt cream you 
can get, make it pretty ſweet with fine ſugar, pour in a gill 
of ſack, grate the yellow rind of a lemon in, and mill the 
cream till it is all of a thick froth ; then carefully pour the thin 
from the froth, into a diſh ; take a French roll, or as many as 
you want, cut it as thin as you can, lay a layer of that as light 
as poſſible on the cream, then a layer of currant-jelly, then a 
very thin layer of roll, and then hartſhorn-jelly, then French 
roll, and over that whip vour froth which you ſaved off the 
cream very well milled up, and lay at top as high as you can 
heap it; and as for the rim of the diſh, ſet it round with fruit 
or ſweetmeats, according to your fancy. This looks very 
pretty in the middle of a table with candles round it, and you 
may make it of as many different colours as you fancy, and 
according to what jellies and gams, or ſweetmeats you have; 
or at the bottom of your diſh vou may put the thickeſt crear 
you can get: but that is as you fancy. | | 
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CHAP. XVII. 


CF MADE- WINES, BREWING, FRENCH 
BREAD, &c. 


To make Raiſm-IWine. 


TAKE two hundred of raiſins, ſtalks and all, and put 

them into a large hogſhcad, fill it with water, let them 
ſeep a fortnight, ſtirring them every day; then pour off all 
the liquor, and preſs the raiſins. Put both liquors together in 
a nice clean veſſel that will juſt hold it, for it muſt be full; 
ſet it ſtand till it has done hiſſing, or making the leaſt noiſe, 
then ſtop it cloſe and let it ftand fix months. Peg it, and if 
ou find it quite clear rack it off in another veſſel; ſtop it cloſe, 
and let it ſtand three months longer ; then bottle it, and when 
you uſe it, rack it off into a decanter. 


To 3 Elder-Wine. 


PICK the elder-berries when full ripe, put them into a ſtone- 
jar, and ſet them in the oven, or a kettle of boiling water till the 
jar is hot through; then take them out and ſtrain them through 
a coarſe cloth, wringing the berries, and put the juice into a 
clean kettle: to every quart of juice put a pound of {ine Liſbon 
lugar, let it boil and ſkim it well. When it is clear and fine, 
pour it into a jar; when cold, cover it cloſe, and keep it til 
you make raiſin- wine; then when you tun your wine, to every 
gallon of wine put half a pint ef the elder-ſyrup, 


To make Orange- Mine. 


FAKE twelve pounds of the beſt powder ſugar, with the 
whites of eight or ten eggs well beaten, into ſix gallons of ſpring - 
water, and boi] three quarters of an hour. When cold, put 
into it ſix ſpoonfuls of yeaſt, and the juice of twelve lemons, 
which, being pared, nk ſtand with two pounds of white-ſugar 


ina tankard, and in the morning ſkim off the top, and then put 
it into the water; then add the juice and rinds of fifty oranges, 
but not the white parts of the rinds, and fo let it work all to- 
gether two days and two nights ; then add two quarts of Rhe- 
ni or white-wine, and put it into your veſſel. 


To 
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To make Orange-Wine with Raiſins. 
TAKE thirty pounds of new Malaga raiſins picked Cleaii, 


chop them ſmall, take twenty large Seville oranges, ten of 
them you muſt pare as thin as for preſerving ; boil about eight 
gallons of ſoft water till a third be conſumed, let it coo! a 
little ; then put five gallons of it hot upon your raiſins and 
orange peel, {till it well together, cover it up, and when it is 
cold let it ſtand five days, ſtirring it once or twice a day; then 
paſs it through a hair ' dang and with a ſpoon prels it as dry 
as you can, put it in a runlet fit for it, and put to it the rind 
of the other ten oranges, cut as thin as the firſt ; then make a 
ſyrup of the juice of twenty oranges, with a pound of white 
ſugar. It muſt be made the day before you turn it up; ſtir it 
well together, and ſtop it cloſe ; let it ſtand two months to 
clear, then bottle it up, It will keep three years, and is better 
for keeping. 


Ta make Elder- Flower Wine, very like Frontiniacs 


TAKE fix gallons of fpring-water, twelve pounds of white 
ſugar, ſix pounds of raiſins of the ſun chopped. Boil theſe to- 
gether one hour, then take the flowers of elder, when they are 
falling, and rub them oft to the quantity of half a peck. When 
the liquor 1s coid, put them in, the next day put in the juice of 
three lemons, and four ſpoonfuls of good ale yeaſt. Let it ſtand 
covered up two days; then ſtrain it off, and put it in a veſſel fit 
for it. To every gallon of wine put a quart of Rheniſh, and put 
your bung lightly on a fortnight, then ſtop it down cioſe. Let 
it ſtand ſix months; and if you find it is fine, bottle it off. 


To make Gosſeberry-MWine. 


GATHER your gooſeberries in dry weather, when they are 


half ripe, pick them, and bruiſe a peck in a tub, with a wooden 
mallet ; then take a horſe hair cloth, and preſs them as much as 
poſſible, without breaking the ſeeds. Vher you have preſſed 
out all the juice, to every gallon of gooſeberries put three 
pounds of fine dry powder ſugar, ſtir it al) together till the 
ſugar is diſſolved, then put it in a veſſel or caſk, which muſt 
be quite full. If ten or twelve gallons, let it ſtand a fort- 
night; if a twenty gallon caſi, five weeks, Set it in a cool 
place, then draw it. off ſrom the lees, clear the veſſel or the 
lees, and pour in the clear liquor again. If it be a ten galion 
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-aſk, let it ſtand three months; if a twenty gallon four months, 
hen bottle it off. | 


To make Currant-IWine. 


GATHER your currants on a fine dry day, when the fruit 
is full ripe ; ſtrip them, put them in a large pan, and bruiſe 
them with a wooden peſtle, Let them ſtand in a pan or tub 
twenty-four hours to ferment ; then run it through a hair- 
feve, and do not let your hand touch the liquor. To every 
rallon of this liquor, put two pounds and a halt of white ſu— 
cir, ſtir it well together, and put it into your veilel. 10 
every fix gallons put n a quart of brandy, and let it ſtand fix 
weeks, If it is fine, bottle it; if it is not, draw it off as clear 
3 you can, into another veſſel or large bottles; and in a fort- 
night, bottle it in ſmall bottles. | 
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To make Cherry-IVine. 


PULL your cherries vchen full ripe off the ſtalks, and preſs 
them through a hair- ſieve. Fo every gallon of liquor put two 
pounds of lump ſugar beat fine, ſtir it together, and put it into 
a veſſel ; it mult be full: when it has done working and mak- 


* . . 1 8 . 
ing any noiſe, itop it cloſe for three months, and bottle it off. 


To make Bireb-Mine. 


TEE ſeaſon for procuring the liquor from the birch- trees is 
in the beginning of March, wiile the ſap is riſing, and before 
the eaves ſnoot out; for when the ſap is come forward, and 
the leaves appear, the juice, by being long digeited in the 
bark, grows thick and coloured, which before was thin and 
clear, 
The method of procuring the juice is, by boring holes in 
we dody of the tree, and putting in foſſets, which are com- 
noniy made of the branches of elder, the pith being taken out. 

ou may without hurting the tree, if large, tap it in ſeveral 
paces, four or five at a time, and by that means fave from a 
good many trees ſeveral gallons every day; if you have not 
enough in one day, the bottles in which it drops muſt be cork- 
ed Cloſe, and roſined or waxed ; however, make uſe of it as 
hon as you can. | 

1 ake the ſip and boil it as long as any ſcum riſes, ſkim- 
ming it all the time: to every gallon of liquor put four pounds 
0 good ſugar, the thin peel of a lemon, boil it afterwards 

half 
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half an hour, ſkimming it very well, pour it into a clean tub, 


and when it is almoſt cold, ſet it to work with yeaſt ſpread | 
upon a toaſt, let it ſtand five or fix days, ſtirring it often; | 
then take ſuch a caſk as will hold the liquor, fire a large match | 
dipped in brimſtone, and throw it into the caſk, ſtop it cloſe | 
till the match is extinguiſhed, tun your wine, lay the bung 
on light till you find it has done working; ftop it cloſe and 


keep it three months, then bottle it off, 


To make Duince-Wine. 


GATHER the quinces when dry and full ripe ; take twenty © 
large quinces, wipe them clean with a coarſe cloth, and grate | 
them with a large grate or raſp as near the core as you can, but 


O 


none of the core; boil a gallon of ſpring- water, throw in your 

uinces, let it boil ſoftly about a quarter of an hour; then 
ſtrain them well into an earthen pan on two pounds of double- 
refined ſugar, pare the pcel of two large lemons, throw in and 
ſqueeze the juice through a ſieve, ſtir it about till it is very 
cool, then toaſt a little bit of bread very thin and brown, rub 
a little yeaſt on it, let it ſtand cloſe covered twenty-four hours, 
then take our the toaſt and lemon, put it up in a cagg, keep it 
three months, and then bottle it. If you make a twenty gallon 2 
caſk, let it ſtand ſix months before you bottle it; when you 
ſtrain your quinces, you are to wring them hard in a coarie 


cloth. 


To mare Cotuſlip or Clary-IWine, 


TAKE fix gallons of water, twelve pounds of ſugar, the . 


juice of ſix lemons, the whites of four eggs beat very well, put 


all together in a kettle, let it boil half an hour, {xim it very 
well: take a peck of cowllips ; if dry ones, half a peck ; put 
them into a tub, with the thin peeling of fix lemons, then 


pour on the boiling liquor, and ſtir them about; when almoſt 


cold, put in a thin toaſt baked dry and rubbed with yeaſt. Let 
If you put in before you 3 


it ftand two or three days to work. 


tun it fix ounces of ſyrup of citron or lemons, with a quart of 

Rheniſh wine, it will be a great addition ; the third day ſtrain 

it off, and ſqueeze the cowſlips through a coarſe cloth; then 

ſtrain it through a flannel bag, and tun it up; lay the bung 

looſe for two or three days to ſec if it works, and if it does nor, 

bung it down tight; let it ſtand three months, then bottle it. 
| 
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To make Turnip- Mine. l i 
TAKE a good many turnips, pare, flice, and put them in a l 
cyder-preſs, and preſs out all the juice very well. To every n 


rallon of juice have three pounds of lump-ſugar, have a veſſel nn 
. big enough to hold the juice, put your ſugar into a Rnd I! 
veſſel, and allo to every gallon of juice half a pint of brandy. | | 
Pour in the juice, and lay ſomething over the bung for a week, | 
to ſee if it works. If it does, you muſt not bung it down till | 
t has done working; then ſtop it cloſe for three months, and | 
4aw it off in another veſſel. When it is fine, bottle it off, 


* +» —u— — 


—— . —f— — § — — — — 
2 — — — 8 


| : 
11.11 
| 


To make Raſpberry-MWine. 


TAKE ſome fine raſperries, bruiſe them with the back of 14.11 
2 ſpoon, then {train them through a flannel bag into à ſtone- 14-43 14 


ar, To each quart of juice put a pound of double-refined ſu- | 
gar, ſtir it well together, and cover it cloſe ; letit ſtand three u 
days, then pour it off clcar. Toa quart of juice put two IH | 
quarts of white-wine, bottle it off; it will be at to drink in a 

week, Brandy made thus is a very fine dram, and a much 


better way than Reeping the raſpberries, 


— Yd GEE 


RULES for BREWING. 


| 5 | þ | 

CARE muſt he taken, in the firſt place, to have the malt 11 
clean; and after it is ground, it ought to ſtand four or five Wit 
days. 1 

For ſtrong October, five quarters of malt to three hogſ- 1 


heads, and twenty-four pounds of hops. This will afterwards j 
make two hogſheads of good keeping ſmall-beer, allowing five 
pounds of hops to it. | 

For middling beer, a quarter of malt makes a hogſhead of 
de, and one of ſmall-beer ; or it will make three hogſheads 
of good ſmall-beer, allowing eight pounds of hops. his 
will keep all the year. Or it will make twenty gallons of 
frong ale, and two hogſheads of ſmail-beer_that will keep 
al the year. | 

If you intend jour ale to keep a great while, allow a pound 
"hops to every buſhel; if to keep ſix months, five pounds to a 
hogthead ; if for preſent drinking, three pounds to a hogſhead, 
and the ſofteſt and cleareſt water you can get. | 

Obſerve the day before to have all your veſſels very clean, and | 
ver uſe your tubs for any other ule except to make wines. 
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Let your caſk be very clean the day before with boiling wa. 
ter; and if your bung is big enough, ſcrub them wel with a 
little birch-broom or bruth ; but if they be very bad, take cut 


the heads, and let them be ſcrubbed clean with a hand-bruſh, 
ſand, and fullers-carth. 


and ſtop the bung cloſe. 


The firſt copper of water, when it boils, pour into your 
maſh- tub, and let it be cool enough to ſee your face in; then 


D 


put in your malt, and let it be well maſhed ; have a copper of | 
water boiling in the mean time, and when your malt is well! 
maſhed, fill your maſhing-tub, ſtir it well again, and cover it 
Let it ſtand three hours, ſet a bread! 


over with the ſacks. 
ſhallow tub under the cock, let it run very ſoftly, and if it is 


thick throw it up again till it runs fine, then throw a handful 
of hops in the under tub, let the mafh run into it, and fill your | 
tubs till all is run off, Have water boiling in the copper, and | 


OS 


lay as much more on as you have occaſion for, allowing onetiird } 
Let that ſtand an hour, boiling more 
water to fill the maſh-tub for imall- beer; let the tire down a | 
little, and put it into tubs enough to fill your maſh. Let the 
ſecond maſh be run off, and fill your copper with the firſt wort; 
put in part of your hops, and make it boil quick. About an 
hour is long enough; when it has half boiled, throw in a hand- 
Have a clean white wand and dip it into the cop- 
per, and if the wort feels clammy it is boiled“ enough; then 
Have ready a larve | 


for boiling and waſte. 


ful of ſalt. 


flacken your fire, and take off vour wort. | 
tub, put twoſticks acroſs, and ſet your ſtraining batket over 


the tub on the ſticks, and ſtrain your wort through it. Put 3 

. . - U 
vour other wort on to boil with the reſt of the hops; let your 
maih be covered again with water, and thin your wort that is 


cooled in as many things us you can; for the thianer it lies, 
and the quicher it cooſs, the better. 
it into the tunning-tub. 
boil. When the maſh has ſtaod an hour draw it off, then fil 
your maſh with cold water, take off the wort in the copper 
and order it as before. When cool, add to it the firſt in the 


- = 4 4 5 * 
tub; ſo ſoon as you empty one copper, fill the other, lo ball 


your ſmall-beer weil. Let the laſt maſh run off, and when 
both arc boiled with freth hops, order them as che two fit 


boilings; when cool empty the maſh tub, and put the ſmall- | 
beer to work there, When coo! enough v-ork it, ſet a wooden 
bowel full of yea!t in the beer, and it will work over vo 

a ittle 


Put on the head again, and ſcald! 
them well, throw into the barrel a piece of unilacked lime, 


When quite cool, put 
Throw a handful of ſalt into every 


"ttle of 
hours, 
Fill vo! 
ſand t. 
for a fe 
have a 
it; als 
done, 
dolling 
it as ce 
Wh 
(raw C 
ting la 
fre: v 
in at t 
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"He of the beer in the boil. Stir your tun up every twelve 
hours, let it ſtand two days, then tun it, taking off the yeaſt, 
Fill your veſſels full, and ſave ſome to fill your barrels ; let it 
fand till it has done working; then lay on your bung lightly 
or a fortnight, after that ſtop it as cloſe as you can. Mind you 
have a vent- peg at the top of the veſſel; in warm weather, open 
it; and if your drink hiſles, as it often will, looſen till it has 
tne, then ſtop it cloſe again. If you can boil your ale in one 
dolling 1t is beſt, if your copper will allow ot it; if not, boil 
it as CON Venency ſerves. 

When you come to draw your beer, and find it is not fine, 
tay off a gallon, and ſet it on the fire, with two ounces of 
fnclaſs cut ſmall and beat. Diflolve it in the beer over the 
fre: when it is all melted, let it ſtand till it is cold, and pour it 
nat the bung, which muſt lay looſe on till it has done fer- 
menting, then ſtop it cloſe for a month. 

Take great care your caſks are not muſty, or hae any ill 
alte; if raey have, it is a hard thing to ſweeten them. 

You are to waſh your caſks with cold water before you ſcald 
them, and they ſhould lie a day or two ſoaking, and clean 
them well, then ſcald them, | 


The beſ? Thing fer Rope, 


MIX two handful of bean flour, and one handful of ſalt, 
tirow this into a kilderkin of beer, do not ſtop it cloſe till it 
has done fermenting, then let it ſtand a month, and draw it 
of ; but ometimes nothing will do with it. 


l hen a Barrel f Beer has turned Saur. 


TO a kinderkin of beer throw in at the bung a quart af oat 
neal, lay the bung on looſe two or thice days, then ftop it 
donn cloſe, and let it ſtand a month. Some throw in a piece 
d chalk: as big as a turkey's egg, and when it has done work- 
tz ſtop it cloſe for a month, then tap it. 


. 


To make Mhite- Bread aftcr the Lenden Mey. 


TAKE a buſhel of the fineſt flour well dreſſed, put it in 
ine kneaGing-trouch at one end, take a gallon of water (whicn 
ve call liquor), and ſome yeaſt; fiir it into the liquor till ir 
gs ” 3 1 ; — 5 , Yeoh! {ta} p a 
des t a good brown colour and begins to Curdie, itrain an 
X 2 mix 
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mix it with your flower till it is about the thickneſs of a ſeed. 


cake; then cover it with the lid of the trough, and let it ſtand 


three hours, and as ſoon as you ſee it begin to fall, take a gal. 
lon more of liquor; weigh three quarters of a pound of falt, 


and with on hand mix it well with the water: ſtrain it, and 


with this liquor make your dough of a moderate thickneſs, ft 
to make up into loaves ; then cover it again with the lid, and 


let it ſtand three hours more. In the mean time, put the 
wood into the oven and heat it. It will take two hours heat. 


ing. When your ſpunge has ſtood its proper time, clear the 


oven, and begin to make your bread. Set it in the oven, and 


cloſe it up, and three hours will bake it. When once it is in, 
you muſt not open the oven till the bread is baked ; and ob- 
ſerve in ſummer that your water be milk-warm, and in winter 
as hot as you can bear your finger in it. 


Note, As to the quantity of liquor your dough will take, | 


experience will teach you in two or three times making, for 


all flour does not want the fame quantity of liquor; and it ! 


you make any quantity, it will raiſe up the lid and run over, 


To make French Bread. 


TAKE three quarts of water, and one of milk ; in winter 
ſcalding hot, in ſummer a little more than milk-warm. Seaſon 2 
it well with ſalt, then take a pint and a half of good ale peat 


not bitter, lay it in a. gallon of water the night before, pour 
it off the water, ſtir in your yeaſt into the milk and water, 
then with your hand break in a little more than a quarter of a 


pound of butter, work it well till it is diſſolved, then beat up} 


two eggs in a baſon, and ſtir them in, have about a peck and 


a half of flour, mix it with your liquor; in winter make your 


dough pretty ſtiff, in ſummer more lack : ſo that you may ule 


a little more or leſs of flour, according to the ſtiffneſs of your} 


dough ; mix it well, but the leſs you work the better. Make 
it into rolls, and have a very quick oven, When they have 


lain about a quarter of an hour turn them on the other fice,] 


let them lie about a quarter longer, take them out and chig 
all your French bread with a knife, which is better than raip- 


ing it, and make it look ſpungy and of a fine yellow, whereas 


. Q . b 
the raſping takes off all that fine colour, and makes it look too 


ſmooth. You mult {tir your liquor into the flour as YOu 1 
for pie-cruſt, After vour dough is made cover it with a cleti 
and let it lie toriſe while the oven is heating. 
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To make Muffins and Oat-Cates. 


To a buſhel of Hertfordſhire white flour, take a pint and a 
half of good ale yeaſt, from pale-malt, if you can get it, be- 
cauſe it 1s whiteſt ; let the yeaſt lie in water all night, the 
next day pour off the water clear, make two gallons of water 
ut milk-warm, not to ſcald your yeaſt, and two ounces of ſalt; 
nix your water, yeaſt, and ſalt well together for about a quarter 
of an hour ; then ſtrain it and mix up your dough as light as 
poſſible, and let it lie in your trough an hour to riſe ; then with 
rour hand roll it, and pull it into little pieces about as big as a 
large walnut, roll them with your hand like a ball, lay them on 
your table, and as faſt as you do them lay a piece of flannel 
over them, and be ſur* to keep your dough covered with flan- 
nel; when you have rolled out all your dough begin to bake 
the fixſt, and by that time they will be ſpread out in the right 
form; lay them on your iron; as one fide begins to change 
colour turn the other, take great care they do not burn, or be 
too much diſcoloured, but that you will be a judge of in two 
or tires makings, Take care the middle of the iron is not too 
hot, as it will be; but then you may put a brick-bat or two in 
the middle of the fire to ſlacken the heat. The thing you bake 
on muſt be made thus: 

Build a place as if you was going to ſet a copper, and in the 
ſtead of a copper, a piece of iron all over the top fixed in form 
juſt the ſame as the bottom of an iron pot, and make your fire 
underneath with coal as in a copper. Obſerve, muffins are made 
the fame way ; only this, when you pull them to pieces roll 
them in a good deal of flour, and with a rolling-pin roll them 
thin, cover them with a piece of flannel, and they will riſe to 
a proper thickneſs ; and if you find them too big or too little, 
you muſt roll dough accordingly "Theſe muſt not be the leaſt 
liſcoloured, When you eat them, toaſt them criſp on both 
des, then with your hand pull them open, and they will be 
ikea honeycomb ; lay in as much butter as you intend to uſe, 
tuen clap them together again, and ſet it by the fre. When 
you think the butter is meſted turn them, that both ſides may 
de buttered alike, but do not touch them with a knife, either to 
pread or cut them open, if you do they will be as heavy as lead, 
only when they are buttcred and done, you may cut them 
Xivis with a knife. 

Note, Some flour will ſoak up a quart or three pints more 
water than other flour; then you mult add more water, or ſaake 
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in more flour in making up, for the Cough mult be as light as 
poſſible. 


A Receipt for making Bread without Barm by the hcl» of a Leuven. 


TAKE a lump of dough, about two pounds of your lat 
maxing, which has been raiſed by barm, keep it by you it a 
wooden veilel, and cover it well with flour. This 1 n your Jea- 
ven : then the night before you intend to bake, put the ſaid 
leaven to a peck of flour, and work them well together wit 
Warm water. Let it lie in 2 dry wooden veſlel, well covered 
with a linen c'oth and a blank et, and Keep it in a warm place, 
This dough kept warm will rife again next morn! ng, and will 
be ſuficient to mix with two or three buſhels of flour, being 

worked up with warm water and a little ſalt. When it is wel! 
kale he up, and thoroughly mixed with all the flour, let it be 
well covered with the linen and blanket f, until you find it 
riſe ; chen knead it well, and work it up into bricks er loaves, 
making the loaves broad, and not fo thick and high as is fre- 
quently done, by which means the bread will be better biked. 
Then bake your bread. 

Alm 7s keep by you two or more pounds of the dough of 
your |. She baking well covered with flour, to make leaven to ſerve 
from one baking day to another; the more leaven is put to the 
flour, the lighter and ſpungier the bread will be. The freſher 
the leaven, the bread will be the leſs ſour. - 

From the Dublin Society. 


A 1T:thd to preſerve a large Stact of Yeaſt, which will Recp and be 
of uſe for ſcueral Minths, either to make Bread or Cakes. 


WHEN your have yeaſt in plenty, t take a quantity of it, ſtir 
and work it well with a w ues until it becomes liquid and tain, 
then get 4 large wooden pl latter, cooler, or tub, clean and dry, 
and with a ſoft bruſh lay a thin laser of the yeaſt c an the tub, 
an turn the mouth downwards that uo duſt” may fall upon it 
but ſo tour ue air may get under to ory. Its W. Tm n thut coat 
is very y, then e on another till you have a ſuicicit quan- 
tity, even two or th ce inches thick, to ſerve for ſeveral montus, 
always taking C le the vcaſt f in the tub be very dry before you 
lay n 1ore on. hen vou have occaſion to uſe this ycaſt cut? 
pie ce Ot, and ait in warm water; ſtir it together, aid it 
will be fit for vs. If it is for brewing, take a large han. ul 
ot birch tied together, and dip it into the yeaſt and hang it up 
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to dry; take great care no duſt comes to it, and fo you may do 
25 many as you pleaſe. When your beer is fit to ſet to work, 
throw in one of theſe, and it will make it work as well as if 
rou had freſh yeaſt, 

' You muſt whip it about in the wort, and then let it lie; 
when the vat works well, take out the broom, and dry it again, 
and it will do for the next brewing. 

Note, In the building of your oven for baking, obſerve that 
you make it round, low rooted, and a little mouth; then it will 
take leſs fire, and keep in the heat better than a long oven 
and high roofed, and will bake the bread better. 


CHAP. XVIII. 
JARRING CHERRIES, AND PRESERVES, &e. 


To jar Cherrics, Lady North's Wy. 


AKE twelve pounds of cherries, ſtone them, put them in 

your preſerving-pan, with three pounds of double- refined 
ſugar and a quart of water; then ſet them on the fire till they 
are ſcalding hot, take them off a little while, and ſet on the 
hre again. Boil them till they are tender, then ſprinkle them 
with half a pound of double-refined ſugar pounded, and ſkim 
chem clean. Put them all together in a china bow], let them 
ftand in the ſyrup three days; drain them threugh a ſieve, 
take them out one by one, with the holes downwards ot a 
wicker-fieve, then ſet them in a ſtove to dry, and as they dry 
turn them upon clean fieves. When they are dry caough, put 
a clean white ſheet of paper in a preſerving-pan, then put all 
the cherrics in, with another clean white ſheet of paper on the 
top of them; cover them cloſc with a cot", and ſet them over 
a cool fire till they ſweat. Take them off the fire, then let 
tazm ſtand till they are cold, and put them in boxes or jars 
to keep, | 


To dry Cherries, 
10 four pounds of cherric: put one pound of ſugar, and juſt 
put as much water to the ſugar as will wet it; when it is melt- 


X 5 edi 


5 
2 


- 
e 


— 


R4*«%é — ̃ ͤ—U—U—Z : —ñÄ¹ꝗ8c1e = - 
— m — — — * - 


_— 0 


r 


2 


— 
—— 


r 


— "= — 2 
— . 
— 


—!Z. 8U7— 2 
= rw — — 9 > 


. R 


312 THE ART OF COOKERY 


ed, make it boil ; ſtone your cherries, put them in, and make 
them boil; ſkim them two or three times, take them off, ang 
let them ſtand in the ſyrup two or three days, then boil your 
ſyrup and put to them again, but do not boil your cherries any 
more. Let them ſtand three or four days Jonger, then take 
them out, lay them in ſieves to dry, and lay them in the ſun, 
or in a ſlow oven to dry; when dry, lay them in rows in pa- 
pers, and ſo a row of cherries, and a row of white paper in 
boxes. 


To preſerve Cherries with the Leaves and Stalks green. 


rIRST dip the ſtalks and leaves in the beſt vinegar boiling 
not, ſtick the ſprig upright in a ſieve till they are dry; in th; 
mean time boil ſome double- refined ſugar to ſyrup, and dip 
the cherries, ſtalks, and leaves in the ſyrup, and juſt let them 
ſcald; lay them on a ſieve, and boil the iugar to a candy height, 
then dip the cherries, ſtalks, leaves, and all; then tick the 
branches and ſieves, and dry them as you do other ſweetmeats. 
They look very pretty at candle-light in a deſert. | 


To make Orange Marmalade. 


TAKE the clcareft Seville oranges, and cut them in two; 
take out all the pulp and juice into a pan, and pick all the 
ſkins and ſecds out; boil the rinds in hard water till they are 
very tender, and change the water three times while they are 
boiling and then pound them in a mortar, and put in the 
Juice and pulp; put them in a preſerving-pan, with double 
their weight of loaf-ſugar, ſet it over a flow fire, boil it gently 
forty minutes, put it into pots. Cover it with brandy-paper, 
and tie it down cloſe. | | | 


To make I hite Marmalade. 


PARE and core the quinces as faſt as you can, thei takte 
a pound of quinces (being cut in pieces, leſs than kaif qua 
ters), three quarters of a pound of double-refined ſugar bea: 
ſmall, then throw half the ſugar on the raw quinces, ſet it 01 
a flow fire till the ſugar is melted, and the quinces tender, 
then put in the reſt of the ſugar, and boil it up as faſt as you 
can. When it js almoſt enough, put in tome jelly and, boll it 
apace ; then put it up, and when it is quite cold, cover If 
with white paper. 
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To make Red Marmalade. 


TAKE full ripe quinces, pare and cut them in quarters, 
and core them ; put them in a ſauce-pan, cover them with the 
parings, fill the ſauce-pan nearly full of ſpring-water, cover 
it clote, and ſtew them gently till they are quite ſoft, and a 
deep pink colour ; then 85 out the quince from the parings, 
and beat them to a pulp in a mortar ; take their weight in 
loaf-ſugar, put in as much of the water they were boiled in as 
will diflolve it, and boil and ſkim it well; put in your quinces, 
and boil them gently three quarters of an hour; keep ſtirring 
them all the time, or it will ſtick to the pan and burn; put it 
into flat pots, and when cold tie it down cloſe. 


To pr. ſerve Oranges whe. 


TAKE the bet 3ermudas or Seville oranges you can get, 
and pare the with a ;en-knife very thin, and lay your oranges 
in water three or four days, ſhifting ther eve y day; then put 
them in a kettle with fair Mater, and put a board on them to 
keep them down in the water, and i:;v2 5 ſkillet on the fire 
with water, that may be rtady to hyp the ketile with boiling 
water. as it waſtes it wmuft be f. hc us Lice or four times, 
while the cranges are doing, tor they will take up ſeven or 
eig t hours bof'11iy ; they muſt be boiled till a white ſtraw will 
run through ther, then take tuem out, and ſcoop the ſeeds 
out of them very cearefu iy, by making little hole in the top, 
and weigh them. Jo every pound ct ranges put a pound and 
taree quarters of double-refhned iugai, beat well and f:fted 
through a clean lawn {eve, ful your oranges with ſugar, and 
ſtrew ſome on them. Let them lie a littie while, and make 
your jelly thus: 

Take two dozen of pippius or lohn an pies, and flice them 
into water, and when they are boiled tender ſtrain the liquor 
ſrom the pulp, and to every pound of oranges you muſt have a 
pint and a half of this liquor, and put to if three quarters of 
the ſugar you left in fling the oranges. {ct it on the fire, and 
et it boil, ſkim it well, and put it in a clean earthen pan till it 
e cold, then put it in your ſkiliet; put in your oranges ; with 
a tall bodkin job your oranyrs as they are bolting to let the 
rip into them, ſtrew on the reſt of your ſugar whilſt they are 
boilta®, and when ev look cicnr take them up and put them 
in your glufies, put one in a glats ſuſt fit for them, and boil the 
Hrup till it is zimoſt a jelly, taon ful up your glaſtes. When 
de) are cold, paper them both, keen them ini a dry place. 
5 Or 
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F hs; | : | 
| Or thus: Cut a hole out of the ſtalk end of your orange, as ve 
big as a ſixpence, {coop out ail the pulp very clean, tie em WM gal 


fngiy in muſlin, and lay them two days In ſpring-watet; vil 
change the water twice a day, and boil them in the mullin ti!j 1 
tender; be careful you keep them covered with water, weigh 
the oranges before you ſcoop them; to every p und add two 1 
pounds of double-refined ſugar, and a pint of water; boil the 
fugar and water with the orange juice to - ſyrup, {kim it well, 
tet it ſtand till it is cold, take the oranges out of the muſlin, 
and put them in, and boil them till they are quite clear, and 
put them by till cold then pare and core ſome green pippins, 
and boi! them in water till it is very ſtrong of the pippin ; do 
not ſtir them, put them Gown gently with the back of a ſpoon, 
and ſtiain the hiquor through a jelly-bag, till it is clear. Put 
to every pint of liquor a pound of duuble-refined ſugar, and 
the juice cf a lemon, ſtrained as clear as you can; boil it to 
a ſtrong jelly; drain the oranges out of your {yrup, and put 
them in glaſs or white ſtone jars, of the ſize of the orange, 
and pour the jelly on them. Cover them with brandy papers, 
and tie them over with a bladder. You may do lemons in the 
fame manner. 
Quinces vubolo. 


TAN your quinces and pare them; cut them in quarters, 
or leave them Whole, which vou pleaſe. Put them into a 
aUCcpan, and cover them with hard water; lay your parings 
over then, to keep them under water; cover your faucepan 
cloſe, that no ſteam can come out; ſet them over a flow fire 
tiil hey arc ſoft, and a fine pink colour; then let them ſtand 
ill cold. Make a ſyrup of double-refinced ſugar, with as much 
water as will wet it;: boil and ſkim it well. Put in your 


cold put brandy paper over them, and tie them down cloie. 


Ta mate Conſerve of Red Rojes, or any other Flowers. 


T-ASE rofe-buds, or any other flowers, and pick them ; cut 
off the white part from the red, and put the red flowers, ans 
nit them through a ſicve, to take out the ſeeds; then welg" 
mem, and to every pound of fewers take two pounds and 2 
half Ofloaf-fugar; beet ine flowers pretty fine in a ſtone of. | 
tar, then by degrees put the ſugar to them, and deat it " | lor 

Weils 
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well, till it is well incorporated together; then put it into 
gallipots, tie it over with paper, over that a leather, and it 
D 5 

will keep ſeven years. 


To make Conſerve of Hips. 


GATHER hips before they grow ſoft, cut off the heads and 
ſtalks, ſlit them in halves, take out all the fecds and white that 
in them very clean, then put them into an earthen pan, and 
{tir them every day, or they will grow mouldy. Let them ſtand 
till they are fott enough to rub them through a coarſe hair-fieve z 
as the pulp comes take it off the ſieve: they are a dry berry, 
and will require pains to rub them through. Then add its 
weight in ſugar, mix them well together without boiling, and 
keep it in deep gall:pots for ule, 


To make Syrup of Roſes. 

INFUSE three pounds of damaſk rofe-leaves in a gallon of 
warm water, in a well-glazed earthen pot, with a narrow 
mouth, for eight hours, which ſtop fo cloſe that none of the 
virtue may exhale. When they have infuſed ſo long, heat the 
water again, {queeze them out, and put in three pounds more 
of roſe-leaves, to infute for eight hours more; then preſs them 


out very hard ; then to every quart of this infuſion add four 
pounds of fine ſugar, and boll it to a ſyrup. 


To make Syrup of Citron. 


PARE and ſlice your citrons thin, lay them in a baſon, with 
ayers of fine ſugar. The next day pour off the liquor into a 
glaſs, ſkim it, and clarity it over a gentle fire. 


To make Syrup of Clzve-Guliflmwers. 


CLIP your gilliflowers, ſprinkle them with fair water, put 
them into an earthen pot, ſtop it up very cloſe, ſet it in a kettle 
on water, and let it boil for two hours; then ſtrain out the 
juice, put a pound and a half cf ſugar to a pint of juice, put it 
into a {killet, ſet it on the fire, keep it ſtirring till the ſugar is 
all melted, do not let it boil ; then tet it by to cool, and put it 
into bottles. 


To make Syrup of Peach-Blaſſoms. 
INF USE peach-blotums in hot water, as much as will hand- 
lomel; cover them. Let them ſtand in balneo, or in fand, for 
9 | twenty'- 
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twenty-four hours covered cloſe ; then ſtrain out the flowers 


from the liquor, and put in freſh lowers. Let them ſtand to 


infuſe as before, then ſtrain them out, and to the liquor put 
freſh peach-bloſſoms the third time, and, if you pleaſe, a 
fourth time. Then to every pound of your infuſion add two 
pounds of double-refined ſugar; and ſetting it in ſand, or bal. 
nco, make a ſyrup, which keep for ule, 


To make Syrup of Quinces. 


GRATE quinces, paſs their pulp through a cloth to extraR 
the juice, ſet their juices in the ſun to ſettle, or before the fire, 
and by that means clarify it; for every four ounces of this juice 
take x pound of ſugar boiled brown. If the putting in the juice 
of the quinces ſhould check the boiling of the ſugar too much, 
give the ſyrup ſome boiling till it becomes pearled; then take 
it off the fire, and when cold, put it into the bottles, 


To preſerve Apricits. 


TAKE your apricots, ſtone and pare them thin, and take 
their weight in double-refined ſugar, beaten and fifted ; put 
Your apricots in a ſilver cup or tankard, cover them over with 
ſugar, and let them ſtand ſo all night. The next day put them 
in a preſerving-pan, ſet them on a gentle fire, and let them 
immer a little while, then let them boi} till tender and clear, 
taking thera off ſometimes to turn and ſkim, Keep them un- 
der the liquor as they are doing, and with a (mall clean bod- 
kin, or great needle, job them, that the ſyrup may penetrate 
mto them. When they are enough, take them up, and put 
112m in glaſſes, Boil and ſkim your ſyrup ; and when it is 
coid, put it on your apricots. Put brandy paper over, and tie 
them cloſe. 


29 preſerve Damſons whole, 


YOU muſt take ſome damſons and cut them in pieces, pus 
them in a ſkillet over the fire, with as much water as will co- 
ver them. When they arc boiled, and the liquor pretty ſtrong, 
itrain it cut. Add for every pound of the damſons wiped clean, 
a pound cf fingle-refined fugar, put the third part of your ſu- 
zur into the liquor, ſet it over the fre, and when it {1mmers, 
put in the damſons. Let them have one good boil, and tax? 
eqn off {or half an hour, covered un cloſe; then ſet them cn 
again, and let them ſimmer v1 er the fire aſter turning cp. 

then 
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then take them out and put them in a baſon, ſtrew all the ſu- 
gar that was left on them, and pour the hot liquor over them 
Cover them up, and let them ſtand till next day, then boil 
them up again till they are enough. Take them up, and put 
them in pots; boil the liquor till it jellies, and pour it on them 
when it is almoſt cold; ſo paper them up. 


To candy any Sort of Flowers. 


TAKE the beſt treble-reſined ſugar, break it into lumps, 
and dip it piece by piece into water, put them into a veſſel of 
filver, and melt them over the fire; when it juſt boils, ſtrain 
it, and ſet it on the fire again, and let it boil till it draws in 
hairs, which you may perceive by holding up your ſpoon ; 
then put in the flowers, and ſet them in cups or glafles. When 
it is of a hard candy, break it in lumps, and lay it as high as 

ou pleaie. Dry it in a ſtove, or in the ſun, and it will look 
like ſugar-candy. 


Ts preſerve Gorſeberries whole without floung, 


TAKE the largeſt preſerving gooſeberries, and pick off the 
black eye, but not the ſtalk ; then ſet them over the fire in a 
pot of water to ſcald, cover them very cloſe, but not boil or 
break, and when they are tender take them up into cold wa- 
ter; then take a pound and a half of double-refined ſigar to a 
pound of gooſeberries, and clarify the ſugar with water, a pint 
to a pound of ſugar, and when your ſyrup is ccld, put the 
gooſeberries ſingle in your preſerving-pon, put the ſyrup to 
them, and ſet them on a gentle fire; let them boil, but not too 
faſt, left they break; and when they have boiled, and vou 
perceive that the ſugar has entered them, take them off, cover 
them with white paper, and fet them by till the next day, 
Then take them out of the ſyrup, and bil the ſyrup till it be- 
gins to be ropy ; ſkim it, and put it to them again, then fet 
them on a gentle fire, and let them ſimmer gently, till you 
perceive the ſyrup will rope; ihen take ttem off, fet them by 
til they are culd, cover them with paper, then boil ſome 
gooſeberties in fair water, and when the liquor is ſtrong 
enough, ſtrain it out. Let it ſtand to ſettle, and to ever 
pint take a pound of double-reiined ſugar, then make a jelly of 
it, put the gooſeberries in glaſſes when they are cold; co- 
ver them with the jelly the next day, paper them wet, and 
then half dry the paper that goes in the inſide, it cloſes down 
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better, and then white paper over the olaſs. Set in Your 
ſtove, or a dry place. 


To preſerve IWVhite Walnuts. 


FIRST pare your walnuts till the white appears, and no- 
thing elſe. You muſt be very careful in the doing of them, 
that they do not turn black, and as faſt as you do them, throw 
them into ſalt and water, and let them lie till your ſugar is 
ready. Take three pounds of good loaf-ſugar, put it into your 
preierving- pan, ſet it over a charcoal fire, and put as much 
water as will juſt wet the ſugar. Let it boil, then have ready 
ten or a dozen whites of eggs {trained and beat up to froth ; 
cover your ſugar with a froth as it boils, and ſkim it; then 
boil it, and ſkim it till it is as clear as cryſtal, then throw! in 
your walnuts ; juſt give them a boil till they are tender, then 
take them out, and lay them in a dith to cool; when coo! 
put them in your preſerving-pan, and when the ſugar is as 
warm as milk, pour it over them; when quite cold, paper 
them down. 


Thus clear your ſugar for al! preſerves, apricots, peaches, 
gooſeberries, currants, &c. 


To preſerve Walnuts green. 


WIPE them very clean, and lay them in ftrong ſalt and 
water twenty-four hours ; then take them out, and wipe them 
very clean, have ready a ſkillet of water boiling, throw them 
in, let them boil a minute, and take them out. 'Lay them on 
a coarſe cloth, and boil your {uzar as above; then juſt give 
your walnuts a ſcald in the ſugar, take them up, and lay them 
to cool. Put them in your pres rving- pot, and pour on your 


ſyrup as above. 
To preſerve the large Green Plums. 
FIRST dip the talks and leaves in boiling vinegar ; when 


they are dry, have your 1; rup ready, and Hirt give them a 


| Rad and very carefully with a pin take off the ſkin 3 boil 


ur ſugar to a candy height, a nd dip! in your plums, hang 
hem by the ſtalk to dry, and they Will look finely tranſpa rent, 


and by hanging that way to dry, will have a clear drop at the 


top. Vou mult take great care to clear your ſugar niccly. 


Ty 


— 


T 
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To preſerve Peaches. 


TAKE the largeſt peaches you can get, not over ripe, rub 
of the int with a cloth, and run them down the ſeam with a 
pin ſkin deep; cover them with French brandy, tie a bladder 
over them, and let them ſtand a week. Make a ſtrong ſyrup, 
and boil and ſkim it well ; take the peaches out of the brandy, 
and put them in and boil them till they look clear; then take 
them out, put them in glafies, mix the ſyrup with the brandy, 
and when cold pour it over your peaches. Tie them cloſe 
down with bladder and leather over it. 


To make Duince Cakes. 


YOU muſt let a pint of the ſyrup of quinces, with a quart or 
two of raſpberries, be boiled and clarified over a clear gentle 
fre, taxing care that it be wel! ſkimmed from time to time; 
then add a pound aid a t,t of ſugar, cauſe as much more to 
be brought to a candy height, and poured in hot. Let the 
whole be continually ſtirred about till it is almoſt cold, then 
ſpread it on plates, and cut it out into Cakes, RY 


CH AF. 3&4. 


To make Anchovics, Vermicelli, Catchup, Vinegar; and to 
keep Artichokes, French Beans, &&. 


To make Auchedics. 


2 peck of ſprats, two pounds of common ſalt, a quarter 
of à pound of bay-falt, four pounds of falt-petre, two 
cunces of fel-prunella, two penny-wortk. of cochineal ; pound 
in a mortar, put them into a ftone pot, a row of ſyrats, a 
layer of your con ound, and ſo on to the top alternately. 
Frets tuem hard down, cover them clote, let them ſtand fo: 
months, ard iney wil be fit for uſe. Obſerve that your ſprats 
de very freſh, and d not waſh or wipe them, but juſt take 
Mem as they come 0.At of the water. 
| To fickle Smelts, where you have plenty. 
TAKE a quarter of a peck of ſmelts, half an ounce of pen- 
per, half an ounce of nutmeg, a quarter of an ounce of mace, 
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half an ounce of ſalt- petre, a quarter of a pound of common fal: 
beat all very fine, waſh and clean the ſmelts, gut them, then 
lay them in rows in a jar, and between every layer of ſmelts 
ſtrew the ſeaſoning with four or five bay-leaves, then boll red 
wine, and pour over them enough to cover them. Cover them 
with a plate, and when cold tie them down cloſe, They ex- 
ceed anchovies, 


To make Fermicelli. 


MIX yolks of eggs and flour together in a pretty ſtiff paſte, 
ſo as you can work it up cleverly, and roll it as thin as it is poſ. 
fible to roll the paſte, Let it dry in the ſun; when it is quite 
dry, with a very ſharp knife cut it as thin as poſſible, and keep 
it in a dry place, It will run up like little worms, as vermi- 
celli does; though the beſt way is to run it through a coarſe 
eve, whillt the paſte is ſoft. If you want ſome to be made in 
haſte, dry it by the fire, and cut it ſmall. It will dry by the 
fire in a quarter of an hour, This far exceeds what come; 
from abroad, being freſher, 


To make Catchup, 
TAKE the large flaps of muſhrooms gathered dry, and 


bruiſe them; put ſome at the bottom of an earthen pan; 
ſtrew ſome ſalt over, then muſhrooms, then ſalt, till you have 
done. Put in half an ounce of cloves and mace, and the like 
of all-ſpice. Let them ſtand fix days, ſtir them up every das, 
then ſend them to the oven, and bake them gently for four 
hours. Take them out, and ſtrain the liquor through à cloth, 
or fine ſieve. To every gallon of liquor add a quart of red- 
wine. If not falt enough, add a little more, a race or tw? 
of ginger cut ſmall ; boil it til one quart is waſted ; ſtrain it 
into a pan, and Jet it be cold. Pour it from the ſettlings ; bot- 
tle it, and cork it tight. 


Another Way to make Catchup. 


TAKE the large flaps, and ſalt them as above; boi] the 
liquor, ſtrain it through a thick flannel bag; to a quart of that 
liquor put a quart of ſtale beer, a large ſtick of horſe-radif 
cut in little flips, five or fix bay-leaves, an onion ſtuck wity 
twenty or thirty cloves, a quarter of an ounce of mace, à qu«r- 
ter of an ounce of nutmegs bcat, a quarter of an ounce Of 


black and white pepper, a quarter of an ounce of all-{pice, and 
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bur or five races of ginger. Cover it cloſe, and let it ſimmer 
very ſoftly till about one-third is waſted ; then ſtrain it through 
a fannel bag: when it is cold bottle it in pint bottles, cork it 
coſe, and it will keep a great while, The other receipt you 
have in the chapter for the Sea. 


 Artichokes to keep all the Tear, 


BOIL as many artichokes as you intend to keep; boil them 
{as juſt the leaves will come out; then pull off all the leaves 
and choke, cut them from the ſtrings, af them on a tin-plate, 
and put them in an oven where tarts are drawn; let them ſtand 
till the oven is heated again, take them out before the wood is 
put in, and ſet them in again, after the tarts are drawn ; fo do 
til they are as dry as a board, then put them in a paper bag, and 
hang them in a dry place. You ſhould lay them in warm wa- 


ter three or four hours before you uſe them, ſhifting the water . 


often, Let the laſt water be boiling hot. They will be ver 
tender, and eat as fine as freſh ones. You need not dry all 
your bottoms at once, as the leaves are good to eat, fo boil a 
dozen at a time, and ſave the bottoms for this uſe. 


To keep French Beans all the Year. 


TAKE fine young beans, gather them on a very fine day, 
have a large ſtone- jar ready, clean and dry, lay a layer of ſalt 
at the bottom, and then a layer of beans, then ſalt, and then 
beans, and ſo on till the jar is full; cover them with falt, tie 
a coarſe cloth over them, and a board on that, and then a 
weight to Keep it cloſe from all air; ſet them in a dry cellar, 
and when you uſe them cover them cloſe again; waſh them 
you took out very clean, and let them lie in ſoft water twenty- 
our hours, ſhifting the water often; when you boil them da 
not put any falt in the water. The beſt way of dreſſing them 
5, boi] them with juft the white heart of a ſmall cabbage, then 
an them, chop the cabbage, and put both into a ſauce-pan 
with a piece of butter as big as an egg, rolled in flour, ſhake a 
little pepper, put in a quarter of a pint of good gravy, let them 
ew ten minutes, and then diſh them up for a ſide-diſh, A 
pint of beans to the cabbage. You may do more or leſs, juſt 
3s you pleaſe. 


To keep Green Peas till Chriſtmas. 


| TAKE fine young peas, ſhell them, throw them into boiling 
water with ſome ſalt in, let them boil five or ſix minutes, throw 
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them into a cullender to drain; then lay a cloth four or five | 
times double on a table, and ſpread them on; dry them very | 
well, and have your bottles ready, fill them and cover them 


with mutton-fat tried; when it is a little cool, fill the necks 


almoſt to the top, cork them, tie a bladder and a lath over ! 
them, and ſet them in a cool dry place. When you ule them , 
boil your water, put in a little ſalt, ſome ſugar, and a piece of | 
butter; when they are boiled enough, throw them into a lere 
to drain; then put them into a ſauce-pan with a good piece | 
of butter, keep ſhaking it round all the time till the butter is |! 


melted, then turn them into a diſh, and ſend them to table, 


Another May to preſerve Green Peas. 


GAT HER yous pear on a very dry day, when they are nei- ; 
ther old, nor too young, ſhell them, and have ready ſo ne quart | 
bottles with little mouths, being well dried; fill the bottles and 
cork them well, have ready a pipkin of roſin melted, into 
- which dip the necks of the bottles, and ſet them in a very dry } 


place, that is cool. 


To keep Green Gooſeberries till Chriſtmas. 


"= 


then the ſkins will not be ſo tender, nor bake ſo fine. 


To keep Red G 22-berries. 


PICK them when full ripe ; to each quart of gooſeberries put 
a quarter of a pound of Liſbon ſugar, and to each quarter of 2 | 
pound of ſugar put a quarter of a pint of water; let it botl, | 
then put in your gooſeberries, and let them boil ſoftly two of } 


three minutes, then pour them into little ſtone-jars; when 


cold cover them up, and keep them for uſe; they make fine | 
pies with little trouble. You may preſs them through à cul- | 
tender ; to a quart of pulp put half a pound of fine Liſbon fu- | 


2ar, keep ſtirring over the fire till both þe well mixed and 


þoile 9 4 


PICK your large green gooſeberries on a dry day, hve ready 
your bottles clean and dry, fill the bottles, and cork them, jet } 
them in a kettle of water up to the neck, let the water boi! 
very ſoftly till you find the gooſeberries are coddled, take them 
out, and put in the reſt of the bottles till all are done; then have 
ready ſome roſin melted in a pipkin, dip the necks of the botties | 
in, and that will keep all air from coming at the cork, keep | 
them in a cold dry place where no damp is, and they will bake } 
as red as a cherry. You may keep them without ſcalding, but 
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boiled, and pour it into a ſtone-jar ; when cold cover it with 
white paper, and it makes very pretty tarts or puffs. 


To keep Walnuts all the Year. 


TAKE a large jar, a layer of ſea-ſand at the bottom, then a 
layer of walnuts, then ſand, then the nuts, and ſo on till the 
jar is full ; and be ſure they do not touch each other in any of 
the layers. When you would uſe them, lay them in warm wa- 
ter for an hour, ſhitt the water as it cools ; then rub them dry, 
and they will peel well and eat ſweet. Lemons will keep thus 
covered better than any other way. 


Another Jay to keep Lemons, 
TAKE the fine large fruit that are quite ſound and good, 


and take a fine packthread about a quarter of a yard long, run it 
through the hard nib at the end of the lemon; then tie the ſtring 
together, and hang it on a little hook in an airy dry place; fo 
do as many as you pleaſe, but be ſure they do not touch one an- 
other, nor any thing elſe, but hang as high as you can. Thus 


you may keep pears, &c. only tying the ſtring to the ſtalk, 


To rep White Bullice, W or Damſons, Ic. for Tarts or 
ies. 

GATHER them when full grown, and juſt as they begin to 
tun, Pick all the largeſt out, ſave about two-thirds of the 
iruit, the other third put as much water to as you think will 
cover the reſt. Let them boil, and ſkim them ; when the fruit is 
boiled very ſoft, then ſtrain it through a coarſe hair-ſieve; and 
toevery quart of this liquor put a pound and half of ſugar, boil 
it and ſkim it very well; then throw in your fruit, juſt give 
them a ſcald ; take them off the fire, and when cid put them 
into bottles with wide mouths ; pour your ſyrup over them, lay 
apiece of white paper over them, and cover them with oil. Be 
lure to take the oil well off when you uſe them, and do not put 
tem in larger bottles than you think you ſhall make uſe of at 
time, bccauſe all theſe forts of fruits ſpoil with the air. 


To make Vinegar. 


TO every gallon of water put a pound of coarſe Liſbon ſu— 
far, let it boil, and keep ſkimming it as long as the ſcum 
its; then pour it into tubs, and when it is as cold as beer 
' Work, toait a good toaſt, and rub it over with yeaſt. Let 
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it work twenty-four hours; then have ready a veſſel iron. 
hooped, and well painted, fixed in a place where the ſun has 


full power, and fix it ſo as not to have any occaſion to move | 
it. When you draw it off, then fill your veſſels, lay a tile on | 
the bung to keep the duſt out. Make it in March, and it will 


be fit to uſe in June or July. Draw it off into little ſtone 


bottles the latter end of June or beginning of July, let it ſtand 1 
till you want to uſe it, and it will never foul any more; but 


when you go to draw it off, and you find it is not four enough, 


let it ſtand a month longer before you draw it off, For | 


pickles to go abroad uſe this vinegar alone; but in England 
you will be obliged, when you pickle, to put one half cold 
ſpring-water to it, and then it will be full four with this vi. 
negar. You need not boil unleſs you pleaſe, for almoſt an 

ſort of pickles; it will keep them quite good. It will keep 
walnuts very fine without boiling, even to go to the Indies; 
but then do not put water to it. For gieen pickles, you may 
pour it ſcalding hot on two or three times. All other fort 
of pickles you need not boil it. Muſhrooms only waſh them 
clean, dry them, put them into little bottles, with a nutmeg 


juſt ſcalded in vinegar, and fliced {whilſt it is hot) very thin, 


and a few blades of mace ; then ful up the bottle with the cold 
vinegar and ſpring-water, pour the mutton fat tried over it, 
and tie a bladder and leather over the top. Theſe muſhrooms 
will not be ſo white, but as finely taſted as if they were juſt 
gathered ; and a ſpoonful of this pickle will give ſauce a very 
tine flavour. 

White walnuts, ſuckers, and onions, and all white pickles, 
do in the ſame manner, after they are ready for the pickle. 


To fry Smelts. 
LET your ſmelts be freſh caught, wipe them very dry with 


a cloth, beat up yolks of eggs and rub over them, ſtrew 
crumbs of bread on, have ſome clear dripping boiling in a try- 
ing-pan, and fry them quick of a fine gold colour. Put them 
on a plate to drain, and then lay them in your diſh, Garniſh 
with fried parſley, with plain butter in a cup. 


T9 ares I/ite-bait. 


TAKE your white-bait freſh caught, and put them in 2 
cloth with a handful of flour, and ſhake them about till they 
are ſeparated and quite dry; have ſome hog's Jard oy 

quick. 
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quick, fry them two minutes, drain then, and diſh up with N 
plain butter and ſoy. 0 
| 


To roaſt a Pound of Butter, 14 | 


LAY it in falt and water two or three hours, then ſpit it, 
and rub it all over with crumbs of bread, with a little grated 
nutmeg, lay it to the fire, and as it roaſts, baſte it with the yolks 
of two eggs, and then with crumbs of bread all the time it is a 
roaſting 3 but have ready a pint of oyſters ſtewed in their own 
liquor, and lay in the diſh under the butter; when the bread 
has ſoaked up all the butter, brown the outſide, and lay it on 
your oyſters. Your fire muſt be very flow. 
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To diſtil Walnut-Mater. 


AKE a peck of fine green walnuts, bruiſe them well in a (Hl a1 

large mortar, put them in a pan, with a handful of baum 
bruiſed, put two quarts of good French brandy to them, cover 
them cloſe, and let them lie three days; the next day diſtil 
them in cold ſtill; from this quantity draw three quarts, 
which you may do in a day. 
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Hww to uſe this Ordinary Still, 


YOU muſt lay the plate, then wood aſhes thick at the bot- 
tom, then the iron pan, which you are to fill with your walnuts 
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and liquor; then put on the head of the ſtill; make a pretty N i 
briſk fire till the ſtill begins to drop, then ſlacken it ſo as juſt to wh! 
have enough to keep the ſtill at work. Mind all the time $1] 
to keep a wet cloth all over the head of the ſtill all the time it + 
is at work, and always obſerve not to let the ſtill work longer 1 
than the liquor is good, and take great care you do not burn A 
the ſtill; and thus you may diſtil what you pleaſe, If you .. 
Y 3 draw | 
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draw the ſtill too far it will burn, and give your liquor a bad 


taſte. 
To make Treacle-MWater. 


TAKE the juice of green walnuts four pounds, of rue, car. 


duus, marygold, and baum, of each three pounds, roots of | 
butter-bur half a pound, roots of burdock one pound, an. | 
gelica and maſter-wort, of each half a pound, leaves of |} 


ſcordium fix handfuls, Venice treacle and mithridate, of each 


half a pound, old Canary wine two pounds,” white-wine vine. | 


gar ſix pounds, juice of lemon ſix pounds; and diſtil this in 
an alembic, 


To make Black Cherry-IF ater. 
TAKE fix pounds of black cherries, and bruiſe them ſmall, 


then put to them the tops of roſemary, ſweet marjoram, ſpear- | 
mint, angelica, baum, marygold flowers,. of each a handful, | 
dried violets one ounce, aniſe- ſeeds and iweet fenne! ſeeds, of 

each half an ounce bruiſed ; cut the herbs ſniall, mix all toge- 


ther, and diſtil them off in a cold ſtill. 


To make Hyſterical Mater. 


TAKE betony, roots of lovage, ſeeds of wild parſnips, of | 
each two ounces; roots of ſingle-piony four ounces, of milletoe | 
of the oak three ounces, myrrh a quarter of an ounce, cal- 


tor half an ounce; beat all theſe together, and add to them 


a quarter of a pound of dried millepedes: pour on theſe | 


three quarts of mugwort-water, and two quarts of brandy; 
let them ſtand in a cloſe veſſel eight days, then diſtil it ina 
cold ſtill paſted up. You may draw off nine pints of water, 
and ſweeten it to your taſte. Mix all together, and bottle 
It up. 


75 diftil Red Roſe Buds. 


WE Tyour reſes in fair water; four gallons of roſes will 
take near two gallons of water, then ſtill them in a cold ſtill; 
take the ſame ned water, and put into it as many freſh roſes 
as it will wet, then ſtill them again. | 

Mint, baum, parſley, and penny-royal water, diſtil the 
ſame way, © | pO 


To 
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To make Plague-Mater. 


Roots. Flowers. Seeds. 
Angelica, Wormwood, Hart's tongue, 
Dragon, Succory, Horehound, 
Maywort, Hyſop, Fennel, 
Mint, Agrimony, Melilot, 
Rue, Fennel, St. John's wort, 
Carduus, Cowſlips, Comfrey, 
Origany, Poppies, Feverfew, 
Winter- ſavoury, Plaintain, Red roſe leaves, 
Broad thyme, Setfoyl, Wood, ſorrel, 
Roſemary Vocvain, Pellitory of the wall, 
Pimpernell, Maidenhair, Heart's eaſe, 
Sage, Motherwort, Centaury, 
Fumatory, Cowage, Sea-drink, a good handful of 
Coltsfoot, Golden-rod, each of the aforeſaid things, 
Scabeous, Gromwell, Gentian-root, . 5 
Borrage, Dill, Dock- root, 
daxafrage, Butterbur-root, 
Betony, Piony- root, 
Liverwort, Bay- berries, | 
Germander, Juniper-berries, of each of 


theſe a pound. 


One ounce of nutmegs, one ounce of cloves, and half an ounce 
of mace ; pick the herbs and flowers, and ſhred them a little. 
Cut the roots, bruiſe the berries, and pound the ſpices fine ; take 
a peck of green walnuts, and chop them ſmall ; mix all theſe 
together, and lay them to ſteep in ſack lees, or any white wine 
les, if not in good ſpirits; but wine lees are beſt, Let them 
lie a week, or better; be ſure to ſtir them once a day with a 
ſtick, and keep them cloſe covered, then ſtill them in an alem- 
bic with a ſlow fire, and take care your ſtill does not burn. 
The firſt, ſecond, and third running is good, and ſome of the 
fourth. Let them ſtand till cold, then put them together. 


To make Surfeit- Water, 


YOU muſt take ſcurvy-graſs, brook- lime, water- creſſes, Ro- 
man worm wood, rue, mint, baum, ſage, clivers, of each one 
handful; green merery two handfuls; poppies, if freſh half a 
peck, if dry a quarter of a peck; cochineal, ſix pennyworth, 
laffron, ſix pennyworth; aniſe- ſeeds, carraway- ſeeds, corian- 
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der-ſeeds, cardamom-ſeeds, of each an ounce ; liquorice two 
ounces ſcraped, figs ſplit a pound, raiſins of the ſun ſtoned a 


pound, juniper-berries an ounce bruiſed, nutmeg an ounce | 


beat, mace an ounce bruiſed, ſweet fennel-ſeeds an ounce 
bruiſed, a few flowers of roſemary, marygold and ſage- flowers; 


put all theſe into a large ſtone-jar, and put to them three gal. 


lons of French brandy ; cover it cloſe, and let it ſtand near the 


fire for three weeks. Stir it three times a week, and be ſuie to 


keep it cloſe ſtopped, and then ſtrain it off; bottle your liquor, 


and pour on the ingredients a gallon more of French brandy, | 
Let it ſtand a week, ſtirring it once a day, then diſtil it in | 


| cold ſtill, and this will make a fine white ſurfeit-water. 
You may make this water at any time of the year, if you 


live at London, becauſe the ingredients are always to be had | 


either green or dry; but it is the beſt made in ſummer. 


To make Milk-Mater. 


TAKE two good handfuls of wormwood, as much carduus, } 


as much rue, four handfuls of mint, as much baum, balf as 
much angelica ; cut theſe a little, put them into a cold ſtill aud 
put to them three quarts of milk, Let your fre be quick til 


your ſtill drops, and then ſlacken your fire. You may draw oft | 


two quarts, The firſt quart will keep all the year. 
How to diſtil vinegar you have in the chapter of Pickles, 


* 
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CHAP. XXI. 
HOW TO MARK E T, 
And the Sead of the Vier for Buickers Meat, Poultry, 
2 Fiſh, Herbs, Roots, &c. and Fruit. 
5 Pieces in a Bullock. 


TH head, tongue, palate; the entrails are the ſweetbreads, 

kidneys, ſkirts, and tripe ; there is the double, the rol), 

and the reed-tripe. | ny | 
The Fore- Quarter. 

FIRST is the haunch ; which includes the clod, marrow- 


iſ hone, ſhin, and the ſticking-piece, that is the neck-end. The 
it e va 4 Ke ' 1 is next 


he: 
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next is the leg of mutton piece, which has part of the blade- 
hone ; then the chuck, the briſket, the fore ribs, and middle 
rib, which is called the chuck rib, 


The Hind- Quarter. 


FIRST ſirloin and rump, the thin and thick flank, the veiny- 
piece, then the iſch- bone, or chuck-bone, buttock, and leg. 


In a Sheep. 


THE head and pluck ; which includes the liver, lights, 
heart, ſweetbreads, and melt. | 


The Fore- Duarter, 
THE neck, breaſt, and ſhoulder. 


The Hind- Quarter. 


THE leg and loin. The two loins together is called a 
chine of mutton, which is a fine joint when it is the little fat 
mutton. 


Hi a Call. 


THE head and inwards are the pluck ; which contains the 
heart, liver, lights, nut, and melt, and what they call the 
ſkirts (which eat finely broiled), the throat-ſweetbread, and 
the wind-pipe-ſweetbread, which is the fineſt. 

The fore quarter is the ſhoulder, neck, and breaſt, 


The hind-quarter is the leg, which contains the knuckle 
and fillet, then the loin, | 


In a Howuſe- Lamb. 


THE head and pluck, that is the liver, lights, heart, nut, 
and melt. Then there is the fry, which is the ſweetbreads, 
lamb-ſtones, and ſkirts, with ſome of the liver. 

The fore- quarter is the ſhoulder, neck, and breaſt together. 


The hind-quarter is the leg and loin. This is in high ſeaſon 
at Chriſtmas, but laſts all the year, 


Graſs-lamb comes in in April or May, according to the ſea- 


fon of the year, and holds good till the middle of Auguſt. 


In a Hog. | 


THE head and inwards ; and that is the haſlet, which is 
the liver and crow, kidacy and ſkirts, Itis mixed with a . 
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deal of ſage and ſweet herbs, pepper, ſalt, and ſpice, fo rolled 


in the caul and roaſted : then there are the chitterlins and the | 


guts, which are cleaned for ſauſages. 

The fore-quarter is the fore-loin and ſpring ; if a large hop, 
you may cut a ſpare-rib off. 
Ihe hind-quarter only leg and loin, 


A Bacon Hog. 


THIS is cut different, becauſe of making hams, bacon, and 


pickled poræ. Here you have fine ſpare-ribs, chines, and griſ. 
kins, and fat for hog's-lard, The liver and crow is much ad- 
mired fric- with bacon ; the feet and ears are both equally 
gocd ſouſcd. 


Pork comes in ſeaſon at Bartholomew-tide, and holds good 
till Lady-day. 
How to chuſe BUTCHERS MEAT, 


To chuſe Lamb. | 
IN a fore-quarter of lamb mind the neck-vein ; if it be an 


azure blue it is new and good, but if greeniſh or yellowiſh, it | 


15 near tainting, if not tainted already, In the hinder-quarter, 
ſmell under the kidney, and try the knuckle ; if you meet with 
a faint ſcent, and the knuckle be limber, it is ſtale killed. For 
a lamb's head, mind the eyes; if they be ſunk or wrinkled, it 
is ftale ; if plump and lively, it is new and ſweet, 


Veal. 


IF the bloody vein in the ſhoulder looks blue, or a bright 
red, it is new killed ; but if blackiſh, greeniſh, or yellowith, 
it is flabby and ſtale, If wrapped in wet cloths, ſmell whe- 
ther it be muſty or not. The loin firſt taints under the kid- 
ney, and the fleſh, if ſale killed, will be ſoft and ſlimy. 

The breaſt and neck taints firſt at the upper end, and you 


will perceive ſome duſky, yellowiſh, or greeniſh appearance; 


the ſweetbread on the breaſt will be clammy, otherwiſe it 15 
freſh and good. The leg is known to be new by the ftiffnels 
of the joint ; if limber, and the fleſh ſeems clammy, and has 
green or yellowiſh ſpecks, it is ſtale. The head is known as 
the lamb's. The fleſh of a bull-calf is more red and firm chan 


that of a cow-calf, and the fat more hard and curdled. 
MNuiſou. 
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Mutton. 


[F the mutton be young, the fleſh will pinch tender ; if old, 
it will wrinkle and remain ſo; if young, the fat will eaſily part 
from the lean ; if old, it will ſtick by itrings and ſkins ; if ram- 
mutton, the fat feels ſpungy, the fleth cloſe-grained and tough, 
not riſing again, when dented with your finger; if ewe-mutton, 
the fleſh is paler than wedder-mutton, a cloſer grain, and 
eaſily parting. If there be a rot, the fleſh will be paliſh, and the 
fat a faint whitiſh, inclining to yellow, and the fleth will be looſe 
at the bone. If you ſqueeze it hard, ſome drops of water will 
fand up like ſweat ; as to the newneſs and ſtaleneſs, the fame 
v to be obſerved as by lamb. 


Beef. 


IF it be right ox- beef, it will have an open grain; if young, 
2tender and oily ſmoothneſs ; if rough and ſpungy, it is old, 
or inclining to be ſo, except neck, briſket, and fuch parts as 
are very fibrous, which in young meat will be more rough 
than in otber parts. A carnation pleaſant colour betokens 
good ſpending meat, the ſuet a curious white ; yellowiſh is not 
0 good. 

Cow: beef is leſs bound and clcſer grained than the ox, the 
fat whiter, but the lean ſomewhat paler ; if young, the dent 
you make with your finger will riſe again in a little time. 

Bull-beef is of a cloſe grain, deep duiky red, tough in 
pinching, the fat ſkinny, hard, and has a rammiſh rank 
ſmell; and for newneſs and ſtaleneſs, this fleſh bought freſh 
has but few ſigns ; the more material is its clammineſs, and 
the reſt your ſmell will inform you. If it be bruiſed, theſe 
places will look more duſky or blackiſh than the reſt, 


Pork. 


IF it be young, the lean will break in pinching between 


your fingers, and if you nip the ſkin with your nails, it will 
make a dent; alſo if the fat be ſoft and pulpy, in a manner 
like lard ; if the lean be tough, and the fat flabby and ſpungy, 
feeling rough, it is old; eſpecially if the rind be ſtubborn, 
and you cannot nip it with your nails. 

If of a boar, though young, or of a hog gelded at full 


growth, the fleſh will be hard, tough, reddiſh, and rammiſh 


of ſmell ; the fat ſkinny and hard; the ſkin very thick and 
tough, and piriched up, will immediately fall again, 
As 
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As for old and new killed, try the legs, hands and ſprings, 


by putting your finger under the bone that comes out; for ifjt | 
be tainted, you will there find it by ſmelling your finger; be. 


ſides, the ſkin will be ſweaty and clammy when ſtale, but cool 
and {ſmooth when new. 


If you find little kernels in the fat of the pork, like hail. 


ſhot, if many, it is meaſly, and dangerous to be eaten. 


Heow to chuſe Prawn, Veniſon, Weſtphalia Hams, Cc. 


BRAWN is known to be old or young by the extraordinary 
or moderate thickneſs of the rind; the thick is old, the mode. 
rate is young. If the rind and fat be very tender, it is not boar. 
brawu, but barrow or ſow. 


Veniſon. 


TRY the haunches or ſhoulders under the bones that come 
out, with your finger or knife, and as the ſcent is ſweet or rank, 
it is new or ſtale; and the like of the ſides in the moſt fleſhy 
parts; if tainted, they will look greeniſh in ſome places, or 
more than ordinary black. Look on the hoofs, and if the clefts 
are very wide and rough, it 1s old ; if cloſe and ſmooth, it is 
young. 


The Seaſon for Veniſon. 


The back veniſon begins in May, and is in high ſeaſon till 
A'l-Hajiows-day ; the doe is in ſeaſon from Michaelmas to 
the end of December, or ſometimes to the end of January. 


IW:/:phalia Hams, and Engliſh Bacon. 


PUT a knife under the bone that ſticks out of the ham, 
and if it comes out in a manner clean, and has a curious fla- 
vour, it is ſweet and good; if much ſmeared and dullcd, it is 
tainted or ruſty. 


Engliſh gammons are tried the ſame way; and for other parts 


try the fat; if it be white, oily in feeling, does not break or 
crumble, good; but if the contrary, and the lean has foms 
little ſtreaks of yellow, it is ruſty, or will ſoon be ſo. | 


To Chuſe Butter, Cheeſe, and Eggs. 


WHEN you buy butter, truſt not to that which will be 
given you to taſte, but try in the middle, and if your ſmell 
und tate be good, you cannot be deceived, 

10 Cheeſe 
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Cheeſe is to be choſen by its moiſt and ſmooth coat; if old 
cheeſe be rough coated, rugged or dry at top, beware of little 
worms or mites, if it be over-fuil of holes, moiſt or ſpungy, 


js ſubject to maggots. If any foft or periſhed place appear on 


the outfide, try how deep it goes, for the greater part may be 
hid within. 

Eggs hold the great end to your tongue; if it feels warm, 
de ſure it is new; if cold, it is Lad, and ſo in proportion to the 
heat and cold, ſo is tlie goodneſs of the egg. Another way to 
know a good egg is to put the egg into a pan of cold water, the 
freſher the egg the ſooner it will fall to the botcom ; if rotten, 
it will ſwim at the top. his is alſo a ſure way not th ve de- 
ceived, As to the keeping of them, pitch them ajl with the 
nul end downwards in fine wood-aſhes, turning them once a 
week end ways, and they will keep ſome months, 


Poultry in Seaſon. 
JANUARY. Hen-turkeys, capons, pullets with eggs, 


fowls, chickens, hares, all ſorts of wild-fow!l, tame rabbits, and 
tame pigeons. 

February. Turkeys, and pullets with eggs, capons, fowls, 
{mall chickens, hares, all forts of wild-fowl (which in this 
month begin to decline), tame and wild pigeons, tame rabbits, 
green geeſe, young ducklings, and turkey-poults. 

March. This month the ſame as the preceding month ; and 
in this month wild-fowl goes quite out. 

April. Pullets, ſpring-towls, chickens, pigeons, young 
wid-rabbits, leverets, young geeſe, duckiings, and turkey- 
poults. 

May, and June. The ſame. 

July. The fame ; with young partridges, pheaſants, and 
wild ducks, called ſlappers or moulters. 

Auguſt. The ſame. 


September, October, November, and December. In theſe. 


months all forts of fowl, both wild and tame, are in ſeaſon ; 


_ in the three laſt is the full ſeaſon for all manner of wild- 
owl, 


How to chuſe POULTRY. 


To know whether a Capon is a true one, youns or old, new or ale. 
F he be young his ſpur are ſhort, and his legs ſmooth if 
true capon, a fat vein on the fide of his breaſt, the comb 
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pale, and a thick belly and rump : if new, he will have a cloſe | 


hard vent ; if ſtale, a looſe open vent. 


A Cack or Hen Turkey, Turkey- Poults. 


IF the cock be young, his legs will be black and ſmooth, 
and his ſpurs ſhort ; if ſtale, his eyes will be ſunk in his head, 
and the feet dry; if new, the eyes lively and feet limber. 
Obſerve the like by the hen; and moreover, if ſhe be with | 


eggs, ſhe will have a ſoft open vent; if not, a hard cloſe vent. 


Turkey poults are known the ſame way, and their age cannot 


deceive you. 


A Cock, Hen, c. 


IF young, his ſpurs are ſhort and dubbed but take particue | 
lar notice they are not pared nor ſcraped ; if old, he will have | 


an open vent; but if new, a cloſe hard vent: and ſo of a hen, 
for newneſs or ſtaleneſs ; if old, her legs and comb are rough; 
if young ſmooth. 


A Tame Gooſe, Wiid Gooſe, and Bran Gooſe. 


IF the bill be yellowiſh, and ſhe has but few hairs, ſhe 
is young ; but if full of hairs, and the bill and foot red, ſhe 


is old; if new, limber-footed ; if ſtale, dry-footed, And ſo of | 


a wild gooſe, and bran gooſe. 


Wild and Tame Ducks. 


THE duck, when fat, is hard and thick on the belly, but if 
not, thin and lean; if new, limber-footed; if ſtale, dry-footed, 
A true wild duck has a reddiſh foot, ſmaller than the tame 
one. 


Goodwetts, Marle, Knots, Ruß, Gull, Dotter:ls, and Wheat- 


Ears, 


IF theſe be old, their legs will be rough; if young, ſmooth ; 
if fat, a fat rump ; if new, limber-footed : if ſtale, dry-footed. 


Pheaſant, Cock and Hen. | 


THE cock, when young, has dubbed ſpurs; when old; ſharp 
ſmall ſpurs ; if new, a fat vent; and if ſtale, an open flabby 
one. The hen, if young, has ſmooth legs, and her fleſh of a 
curious grain; if with egg, ſhe will have a ſoft open vent, and 


if not, a cloſe one. For newnels or italeneſs, as the L 5 
| 12 cath 
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Heath and Pheaſant Poults. 


IF new, they will be {tiff and white in the vent, and the feet 
imber ; if fat, they will have a hard vent; if ſtale, dry-footed 
and limber ; and if touched, they will peel. 


Heath Cock and Hen. 


IF young, they have ſmooth legs and bil's; and if old, 
rough. For the reſt, they are known as the foregoing. 


Partridge, C:ck and Hen. 


THE bill white, and the legs bluiſh, ſhew age ; for if young, 
the bill is black and legs yellowiſh ; if new, a faſt vent; if ftale, 
green and open one. If their crops be full, and they have fed 
on green wheat, they may taint there; and for this ſmell in 
their mouth. 


Noodcocſ and Snipe. 


THE woodcock, if fat, is thick and hard ; if new, limber- 
footed ; when ſtale, dry-footed; or if their noſes are ſnotty, and 
their throats muddy and mooriſh, they are naught. A ſnipe, 


if fat, has a fat vein in the fide under the wing, and in the vent 
feels thick; for the reſt, like the woodcock. 


Doves and Pigeons. 


TO know the turtle-dove, look for a bluiſh ring round his 
neck, and the reſt moſtly white: the ſtock-dove is bigger; 
and the ring- dove is leſs than the ſtock-dove. The dove-houſe 
pigeons, when old, are red-legged ; if new and fat, they will 
feel full and fat in the vent, and are limber-footed ; but if 
Pale, a abby and green vent. 


And ſo green or grey plover, fieldfare, blackbird, thruſh, 
larks, &c. 


Of Hare, Leveret, or Nallet. 


HARE will be whitiſh and ſtiff, if new and clean killed; if 
tale, the fleſh blackiſh, in moſt parts, and the body limber, if the 
cleft in her lips ſpread very much, ang her claws wide and rag- 
ecd, ſhe is old, and the contrary young; if the hare be young, 
the ears will tear like a piece of brown paper; if old, dry and 
tough, To know a true leveret, feel on the fore- leg near the 

foot, 
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foot, and if there be a ſmall bone or knob it is right, if not, t 
is a hare: for the reſt obſerve as in a hare. A rabbit, if ſtale, 
will be limber and flimy ; if new, white and {tiff ; if old, her 
claws are very long and rough, the. wool mottled with grey 
hairs; if young, the claws and wool ſmooth. 


FISH in SEASON. 


Candlemas Duarter. 


LOBSTERS, crabs, craw-fiſh, river-craw fiſh, guard-fiſh, 
mackarel, bream, barbel, roach, thad or alloc, lamprey or lam- 
per-eels, dace, bleak, prawns, and horſe-mackarel. 

The eels that are taken in running water, are better than 


pond-eels ; of theſe the ſilver ones are moſt eſteemed. 


Midſummer Quarter. 


TURBO Ts and trouts, foals, grigs, and ſhafflings and glout, 
tenes, ſalmon, dolphin, flying-fiſn, ſheep-head, tollis, both land 
and ſea, ſturgeon, ſeale, chubb, lobſters, and crabs. 

Sturgeon 1s a fiſh commonly found in the northern ſeas; but 
now and then we find them in our great rivers, the Thames, the 
Severn, and the Tyne. This fiſh is of a very large ſize, and will 
ſometimes meaſure eighteen feet in length. They are much 
eſteemed when freſh, cut in pieces, roaited, baked, or pickled 
for cold treats. The cavier is eſtecmed a dainty, which is 
the own of this fiſh, The latter end of this quarter come 
ſmelts. 


Michaelmas Quarter. 
COD and haddock, coal-fiſh, white and pouting hake, lyng, 


tuſke and mullet red and grey, weaver, gurnet, rocket, her— 
rings, ſprats, foals and flounders, plaiſc, dabs and ſmeare 
dabs, eels, chars, ſcate, thornback and homlyn, kinſon, oyſters, 
and ſcollops, ſalmon, fea-perch and carp, pike, tench, and 
ſea-tench. 
Scate-maides are black, and thornback-maides white. Grey 
baſs comes with the mullet. 
In this quarter are fine ſmelts, and hold till after Chriſt- 
mas. 
There are two forts of mullets, the fea-mullet and river- 
mullet ; both equally gavd. 
| | Chri nas 


' 


an 


MADE PLAIN AND EASY. 337 


Chriſmas Quarter. 


DOREY, brile, gudgeons, gollin, ſmelts, erouch, perch, 
anchovy and loach, ſcollop and wilks, periwinkles, cockles, 
muſcles, geare, bearbet and hollebet. 


How to chuſe FISH, 


To chuſe Salmon, Pike, Trout, Carp, Tench, Grailing, Barbel, 
Chub, Ruff, Eel, Whiting, Smelt, Shad, Oc. ? 


ALL theſe are known to be new or ſtale by the colour of 
their gills, their eaſineſs or hardneſs to open, the hanging or 
keeping up their fins, the ſtanding out or ſinking of their eyes, 
&c. and by ſmelling their gills. 


Turbot. 


He is choſen by his thickneſs and plumpneſs; and if his 
helly be of a cream colour, he muſt ſpend well; but if thin, 
2nd his belly of a bluiſh white, he will cat very looſe. 


Cod and Codling. 
CHUSE him by his thickneſs towards his head, and the 
whiteneſs of his fleſh when it is cut: and fo of a codling. 
Lyng. 


For dried lyng, chuſe that which is thickeſt in the þ../, 
and the fleſh ef the brighteſt yellow. 


| Scate and T hornback, 
THESE are choſen by their thickneſs, and the ſhe-ſcate is 
ſe ſweeteſt, eſpecially if large. 
Soals, 


| ＋ HESE are choſen by their thickneſs and ſtiffneſs; when 
their bellies are of a eream- colour, they ſpend the firmer. 


Sturgeon. 


F it cuts without crumbling, and the veins and griſtles give 
true blue where they appear, and the fleſh a perfect white, 
hen conclude it to be good. 


Freſh 
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Freſh Herrings and Mactrel. 


Ir their gills are of a lively ſhining redneſs, their eyes ſas | 
y and | 


full, and the fiſh is ſtiff, then they are new); but if du; 
faded, or ſinking and wrinkled, and tails limber, they are Rae, 


Loliſters. 


CHUSE them by their weight; the heavieſt are beſt, if no 


water be in them: if new, the tail will pull ſmart, like 2 


ſpring ; if full, the middle of the tail will be full of hard or 
reddiſh- ſæinned meat. Cock lobſter is known by the narrow | 
back-part of the tail, and the two uppermoſt fins within his 


tail are ſtiff and hard; but the hen is ſoft, and the back of he; 
tail broader. 


Prawns, Shrimps, and Crabfiſh, 


THE two firſt, if ſtale, will be limber, and caſt a kind of 


ſlimy ſmell, their colour fading, and they flimy : the latter 
will be limber in their claws and joints, their red colour turn 


blackiſh and duſky, and will have an ill ſmell under their 


throats z otherwiſe all of them are good. 


Plaiſe and Flaunders. 


IF they are {tiff}, and their eyes be not ſunk or look dull, they 
are new; the contrary when ſtale, The beſt ſort of plaiſe look | 


bluiſh on their belly. 
Pickled Salmon. 


IF the fleſh feels oily, and the ſcales are ſtiff and ſhining, ; 


and it comes in flakes, and parts without crumbling, then it 
is new and good, and not otherwiſe. 


Pickled and Red Herrings. 


FOR the firſt, open the hack to the bone, and if the fleſh be 


white, ſleaky, and oily, and the bone white, or a bright red, they 


are good. If red herrings carry a good gloſs, part well from 


the bone, and ſmell well, then conclude them to be good. 


FRUITS and GARDEN-STUFF throughout the Year. 


TFanuary,—Pruits yet laſting, are, 
SOME grapes, the Kentiſh, ruſſet, golden, French, kirton, 


and Duch pippins, John-apples, winter queenings, the gu? 
| — 8 
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nod and Harvey ap”les pom- water, golden-dorſet, renneting, 
Iovc's-pearmain, and the winter-pearmain ; winter-burgamot, 
winter-bonchretien, winter-maſk, winter-Norwich, and great 
ſurrein pears. All garden things much the ſame as in De- 
cember. 

February. — Fruits yet laſting. 

THE fame as in January, except the golden-pippin and 
rom-water 3 alſo the pomery, and the winter-peppering and 
| ny y_ 
dagobent pears | 

March. — Fruits yct Iofting. 
THE golden ducket-daucet, pippins, rennetings, loves-pear- 


main and ſohn- apples. The latter bonchretien, and double- 
blotiom pear. 


April, — Fruits yet laſting. 


YOU have now in the kitchen-garden and orchard, autumn 


— D * 
carrots, winter-ſpinach, ſprouts of cabbage and caulilowers, 


turnip-tops, aſparagus, young radiſhes, Dutch brown lettuce 
and creſſes, burnet, young onions, ſcallions, leeks, and early 
kidney-beans. On hot-beds, purſlain, cucumbers, and muſh- 
rooms, Some cherries, green apricots, and goolcberrics for 
tarts. 

Pippins, deuxans, Weſtbury apple, ruſſeting, gcilliflower, 
tie latter bonchretien, oak pear, &c, 


 May.—The Produ# of the Kitchen and Fruit Garden, 
ASPARAGUS, cauliflowers, imperial, Sileſia, royal and 


cabbage-lettuces, burnet, purſlain, cucumbers, naſtertium- 
flowers, peas and beans ſown in October, artichokes, ſcarict 
ſtrawberries, and kidney-beans. Upon the hot-beds, May cher - 
nes, May dukes. On walls, green apricots, and gooſeberrics. 

Pippins, devans, or John apple, Weitbury apples, ruſſetting, 
vilifower apples, the codlin, &c. 

The great karvile, winter-bonchretien, black Worceſter pear, 
lurrein, and double bloflom-pear. Now is the proper time tu 
viltil herbs, which are in their greateſt perfection. 


Junc.— The Pradus of the Kitchen and Fruit Garden. 


ASPARAGUS, garden beans and peas, kidney-heans, cau- 
. + 8g Peas, 3 z 
lowers, artichokes, Batterſea and Duch cabbage, melons cn 
1 5 . E bs . . 
ne rſt ridges, young onione, Carrots, and parſnips ſown in 
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February, purſlain, borage, burnet, the flowers of naſtertium, 
the Dutch brown, the imperial, the royal, the Sileſia, : nd grog 
lettuces, ſome blanched endive and cucumbers, and all forts of 
pot-herbs. 

Green gooſeberries, ſtrawberries, ſome raſpberries, currants 
white and black, duke-cherries, red-hearts, the Flemiſh and 
carnation-cherries, codlins, jannatings, and the maſculine apri- 
cot. And in the forcing- frames all the forward kind of grapes 


Juby. — The Product of the Kitchen and Fruit- Garden. 
RONCIVAL and winged peas, garden and kidney-beans, 


cauliflowers, cabbages, artichokes, and their ſmall ſuckers, al 
ſorts of kitchen and aromatic herbs. Sallads,.as cabbage. let. 
tuce, purſlain, burnet, young onions, cucumbers, blanched en- 
dive, carrots, turnips, beets, naſtertium- flowers, muſk-melons, 
wood-ftrawberries, currants, gooſeberries, raſpberries, red and 
white jannatings, the Margaret apple, the primat-ruſſet, ſum- 
mer-grcen chiflel and pearl pears, the carnation morella, greut 
bearer, Morocco, origeat, and beggareaux cherries. The nut- 
meg, IIabella, Perian, Newington, violet, muſcal, and ram- 
bouillet peaches. Nectarines ; the primodial, myrobalen red, 

iuc, amber, damaſk pear ; apricot, and cinnamon-plums ; 
alſo the king's and lady Elizabeth's plums, &c. ſome figs and 
grapes. Walnuts in high ſcaſon to pickle, and rock-famphire, 
The fruit yet laſting of the laſt year is, the deuxans and. win— 
ter- ruſſeting. 0 


Auguft.—Thc Product of the Kitchen and Fruit-Garn. 
CAEBAGES and their ſprouts, cauliflowers, artichokes, 


cabbage-lettuce, beets, carrots, potatoes, turnip, ſome beans, 
peas, idney- beans, and all forts of kitchen herbs, radiſhes, 
horſe radiſh, cucumbers, creſſes, ſome tarragon, onions, gary 
lick, rocamboles, melons, and cucumbers for pickling. 

Gonkbetries: raſpberries, currants, grapes, figs, mulberries 
and hiberts, apples ; the Windſor ſovercign, orange burgamo! 
flipper, red Catharine, kinz Catharine, penny- -pruſſlian, furnme: 
poppening, ſugar, 2 and Icud ing pears. Crown Bourdcaux, lub, 
diſput, favoy and wallacotta pe: iches; the muroy, tawny, | 
Roman, littie green cluſter, and yellow neCtarines. 

Imperial blue dates, yellow late pear, black pear, white nut- 
meg late peur, great \\ntony or Turkey and Jane plums. 


Cluſter, muſcadin, and cornelia grapes. 
ehteinber. 
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September .—T he Product of the Kitchen and Fruit Garden. 
GARDEN and ſome kidney-beans, roncival peas, arti- 


chokes, radiſhes, cauliflowers, cabbage-lettuce, creſſes, cher- 
vile, onions, terragon, burnet, celery, endive, muſhrooms 
carrots, turnips, lkirrets, beets, ſcorzonera, horlie-radiſhs 
garlick, ſhalots, rocanibole, cabbage and their ſprouts, with 
fvoYs, which are better when more {weetencd with the froſt. 

Peaches, grapes, figs, pears, plums, walnuts, filberts, al- 
monds, quinces, melons, and cucumbers. 


Ohober. -The Product of the Kitchen and Fruit Garden. 


SOME cauliflowers, artichokes, peas, beans, cucumberss 
aud melons ; alſo July-ſown kidney beans, turnips, carrots, 
parſnips, potatoes, {kirrets, ſcorzonera, beets, ONIONS, gaAT x 
ick, {halots, rocambole, chardones, creites, chervile, muſtard, 
r:diſh, rape, ſpinach, lettuce tmall and cabbaged, burnet, tar- 
ragon, blanched celery and endive, late peaches and plums, 
grapes and figs. Mulberries, filberts, and wainuts. The bul- 
lice, pines, and arbutus; and great variety of apples and pears, 


Nevember.—The Product of the Kitchen and Fruit Garden. 
CAULIFLOWERS in the green-houſe, and fo.1c arti- 


chokes, carrots, parinips, turnips, bects, IK:rrets, ſcorzonera, 
horſe-radiſh, potatoes, onions, garlick, ſhiulots, rocambole, 
cciery, parſley, ſorrel, thyme, ſavoury, (weet-marjorar dry, 
and clary cabbages, and their ſprouts, lavovy-c.. obe e [pitachy 
gte cucumbers. Hot herbs on the hot-bed, burn et, abbage, 
kttuce, endive blanched ; ſeveral forts of ape an pears, 

Some bullaces, medlars, arbutas, walnuts, kazecl-nucs, and 
cheſnuts. 


December ,—The Product of the Kitchen and Fruit Garden, 


MANY forts of cabbages and ſay oV ſpinach, and ſome cau- 
flowers in the conſcrvator), and artichokes in ſand. Koots 
ve have as in the laſt month, Small herbs on the not-bed+ for 
ſallads ; alſo mint, terragon, and cat bage-lettuee f 


Unger glaſſes; chervile, celery, and endive blanched. dage, 
1 me, ſavoury, beet-leaves, toy's of young buets, parſleyr 
forre] ; ſoinach, leeks, ald tweet mM: rjoran „ marieald- fie Wers, 


and Ys t dried. Aſparagus on the hot vec, and cucuinbers 
on the plants wn in July and Auguſt, and plenty of pears 
ad APP les. 
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HK. ANI, 


certain Cure fer the Lite of a Mad Dog. 


LF T the patient be blooded at the arm nine or ten cu aces, 

Take of the herb called in Latin lichen cinereus terry, 
in En; glich, aſn- coloured, ground liverwort, cleaned, dried, and 
Powdcred, half an ounce. Of black pepper pow deed, two 
drachms. Alix theſe well togecher, and divide the powder i into 
four doſes, one of which mult be taken every mornin: faſting 95 
for four morning 5 ſucceſſively, in half a pint of cow's milk 
warm After theſe four doſes are taken, the patient muſt go 
into the cold bath, or a cold ſpring or river every morning faſt- 
ing for a month. He muſt be dipped all over, but not to hay 
in (with his head above water) longer than half a minute, if the 
water be very cold. After this he mult go in three times a 
week for 2 fortnight longe 'T, 

N. B. The lichen is a very common herb, and grows 
gencrally in ſandy and barren ſoils all over England. The 
right time to gather it is in the months of October and No- 
vember. D. Aead. 


' Another fer the B:te of a Ri:d Dog. 


FOR the bite of 2 mad dog, for either man or beaſt, take 
fix ounces of rue cle..n pic ed ind bruiſed, jour ounces ied 
lick peeled and bruiſed, four ounces of Venice treacle, and 
four ounces of tied pewter, or ſcraped tin. Boil theie in two 
quarts of the beſt ale, in a pan covercd cloſe, over a gente 
Hh bs, for the ſpace of in hour; then itrain the ingred! ents from 
the liquor. Give eight or nine ſpoonfuls of it warm to a mag, 
or a woman, three mornings ſaſting. E ight or nine ſpoontuls 
is ſufficient for the ſtrongeſt; a le Jer quantity to th ole young: 
or of a weaker conſtitution, as you may judge of their I 
Ten or twelve ſpoonfuls for a horſe or a bullock ; three, four, 
or hve to a meep, hog, or dog. This muſt be given within 
nine days after the bite: it ſeldom fails in man or benſt. It 
you Chi d ſome of the ingredients on the wound, it will be 10 
much the better. 


Receipt again the Plarue. 


TAN of rue, ſage, mint, roſemary, wormwooc, and 


vender, a handful of each; uyuſe them together in a gallon 
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of white-wine vinegar, put the whole into a ſtone pot cloſely 
covered up, upon warm wood-aflies, for four days, after which 
draw off (or {train through fine flannel) the liquid, and put it 
into bottles weil corked ; and into evzry quatt bottle put a 
quarter of an ounce of camphor. With this preparation un 
rour mouth, and rub your loins and your tcraples every day; 
ſnuff a little up your noftrils when you go into the air, and 
carry about you a bit of ſpunge dipped in the ſame, in order 
to ſmeli too upon all occofions, c ſpecially when you are near 
any place or perſon that is infected. They write, that four 
male factors (who had robbed the infected hovſes, and mur- 
dered the people during the courle of the plaguce) owned, when 
they came to the gailows, that they had preſerved themſelves 
from the contagion by uſing the above medicine only ; and 
that they went the whole time from houſe to houſe without 
any fear of the diſtemper. 


How to keep clear from Bugs. 


FIRST take out of your room all filver and gold lace, then 
it the chairs about the room, ſhut up your windows and 
doors, tack a blanket over each windovr, and hefore the chim- 
rey, and over the doors of the room, ſet open all clofcts and 
cupboard doors, all your drawers and boxes, hang the reſt of 
your bedding on the chair-backs, lay the feather- bed 6. a table, 
then ſet a large broad earthen pan in the middle of the room, 
and in that fet a chafing-diſh that ſtands on feet, ſuli of char- 
coal well lighted. If your room is very bad, a pound of rolled 
brimſtone ; if only a few, half a pound. Lay it on the char- 
coal, and get out of the room as quick as poſiÞ'y you can, or 
it will take away your breath. Shut your door cloſe, with the 
blarket over it, and be ſure to ſet it fo as nothing can catch 
ire, If you have any India pepper, throw it in with the 
brimſtone. You muſt take great care to have the door open 
whilſt you lay in the brimſtone, that you may get out v foon 
as poſſible. Do not open the door until fix Lows, aud then 
you muſt be very careful hoy you go in to open the windows z 
therefore let the doors ſtand open an hour bciore you open the 
Windows, Then bruſh and ſweep your room very clean, wafh 
it well with boiling lee, or boiling water, with a little un- 
lacked lime in it; get a pint of ſpirits of wine, a pint of fpi- 
rits of turpentine, and an ounce of camphor, ſhake all well 
together, aid with a bunch of feathers waſh your beadſtead 
very well, and ſprinkle the reſt over the feathcr-bed, and about 
che wainſcot and room. 
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If you findegreat ſwarms about the room, and ſome not dead, if 
do this over àgain, and you will be quite clear. Every ſprin 20 
and fall, wafli your beadſtead with half a pint, and you will ne. | 2 
ver have a bug; but if you find any conte in with new goods ſ; 


or boxes, &. only waſh your beadſtead, and ſprinkle all over 

your bedding and bed, and you will be clear; but be ſure to do 

it as ſoon as you ſind one. If your room is very bad, it will 

be wel! to Haint the room after the brimſtone is burnt in it, 
This never fails, if rightly done. 


An EMtual Way to clear your Beadſtead of Bugs. 


TAKE guickfilver, and mix it well in a mortar with the 
white f an ey till the quickſilver is all well mixt, and there 
1s %% blubbers ; then beat up ſome white of an egg very fine, 
21: mix with the quickſilver tiil it is like a fine ointment, then 
with a feather anoint the bedſtead all over in every creck and 
rorner, and about the lacing and binding, where you think 
there is any. Do this two or three times; it is a certain cute, 
and will not ſpoil any thing. 
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DIRECTIONS to the HOUSE- MAID. 


ALWAYS when you ſweep a room, throw a little wet fad 
all over it, and that will gatner up all the ew and duſt, pre- 
vent it from rifias, clean the boards, and fave the bedding, 
pictures, and ali viher furniture, from duſt and dirt. 


A DD I TI N 


Firſt printed in the FirTa EDTTIox, and now enlarged 
and improved. 


To dreſs a Turtle the Wet Ina Way. 


ATE the turtle out of the water the night before you drets 

d and lay it on its back, in the morning cut its head 

o n hang it up by its hind-fins for it to bleed till the 
hlon4 is al out, then cut the callapee, which is the bell, 
round, and raiſe it up; cut as much meat toit as you an 
| tro! 
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throw it into ſpring-water with a little ſalt, cut the fins off, 
and ſcald them with the head, take off all the ſcales, cut 
al! the white meat out, and throw it into ſpring-water and 
falt; the guts and lungs muſt be cut out; waſh the Jungs 
very clean from the blood ; then take the guts and maw, and 
dit them open, waſh them very clean, and put them on to 
boil in a large pot of water, and boil them till they are ten- 
der; then take off the inſide ſkin, and cut them in pieces of 
vo or three inches long: have ready a good veal broth made 
as follows; take one large or two ſmall knuckles of veal, and 
pur them on in three gallons of water; let it boil, ſkim. it 
well, ſeaſon with turnips, onions, carrots, and celery, and a 
good large burdle of ſweet herbs ; boil it till it is half waſted, 
then ſtrain it of. Take the fins, and put them in a ſtew- 
pan, cover them with veal broth, ſeaſon with an onion chop- 
ped fine, all ſorts of ſweet herbs chopped very fine, half an 
ounce of cloves and mace, half a nutmeg beat very fine, ſtew 
it very gently till tender; then take the fins out, aud put in a 
"int of Madeira wine, and ſtew it for fiftcen minutes; beat up 
the whites of ſix eggs, with the juice of two lemons , put the 
liquor in and boil it up, run it through a flannel bag, make it 
hot, waſh the fins very clean, and put them in. Take a piece 
of butter and put at the bottom of a ftew-pan, put your 
white meat in, and ſweat it gently till it is almoſt tender, 
Take the lungs and heart, and cover them with veal broth, 
with an onion, herbs, and ſpice, as for the fins, ſtew them 
till tender; take out the lungs, ſtrain the liquor off, thicken 
it, and put in a bottle of Madeira wine, ſeaſon with Cayenne 
pepper, and ſalt pretty high : put in the lungs and white meat, 
ew them up gently for fifteen minutes; have ſome force- 
meat balls made out of the white part inſtead of veal, as for 
Scotch collops : if any eggs, ſcald them; if not, take twelve 
hard yolks of eggs, made into egg-bails ; have your callapaſh 
or deep ſhell done round the edges with paſte, ſenſon it in the 
inſide with Cayenne pepper and falt, and a little Madeira wine, 
vake it half an hour, then put in the lungs and white meat, 
force-meat, and eggs over, and bake it half an hour. Take 
the bones, and three quarts of veal broth, ſeaſoned with an 
onion, a bundle of ſweet herbs, two blades of mace, ſtew it 
an hour, ſtrain it through a ſieve, thicken it with flour and 
butter, put in half a pint of Madeira wine, ſtew it half an hour; 
{caſon with Cayenne pepper and falt to your liking : this is the 
ſoup. Take the callapee, run your knife between the meat 
and ſhell, and fill it full of force-meat ; feaſon it all over 
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with ſweet herbs chopped fine, a ſhallot chopped, Cayenne pep. 
pe. and ſalt, and a little Madeira winc ; put a paſte round the 
edge, and bake it an hour and a half. Take the guts and 
maw, put them in a ſtew-pan, Wich a little broth, a bundle 
of ſweet herbs, two blades of mace beat fine: thicken with a 
little butter rolled in flour; ſtew them cently for half an hour, 
ſeaſon With Cayenne pepper and fult, bat up the yol':s of +7 
eges in half a pint of cream, put it in, and keep ſtirring it 
one way till it boils up; then dich them up as follows: 

Callapee. 

Fricaſee. Soup. Fins. 
Callapaſh. 


The fins eat fine when cold put by in the liquor, 


Another May to ariſs a Turtle. 


KILL your turtle as before, then cut the belly-ſhell cleag 
off, cut off the fins, take all the white meat out, and put it 
into ſpring- water; take the guts and lungs out; do the guts 
2s before; waſh the lungs well, ſcald the fins, head, and bally- 
ineil; take a ſaw, and ſaw the ſhell all round about two 
inches dec, ſcald it, and take the ſhell off, cut it in pieces. 
Take the hellt, fins, and head, and put them in a pot, cover 
them wich veal-broth z ſeaſon with tyeo large onions chop- 
ped fine, all ſorts of ſweet herbs chopped fine, half an ounce 
cf clov's and mace, a whole nutmeg, ſtew them till tender; 
tzke out ail the meat, and ftrain the liquor through a ſieve, 
cut the ſins in two or three pieces; take all the brawn from 
the bones, Cut it in pieces of about two inches ſquare ; take 
the white meat, put ſome butter at the bottom of a ſtew pan, 
put vour meat in, and ſweat it gently over a ſlow fire till al- 
moit dome; take it out of the liquor, and cut it in pieces about 
the bigneſs of a gooſe's egg; take the lungs and heart, and 
cover them with veal-broth; ſeaſon with an onion, {weet 

erbs. and a little beat ſpice (always obſerye to boil the liver 
by itſelf); ftew it till tender, take the lungs out, and cut 
them in pieces; ftriin off the liquor through a ſieve: taxe a 
pound of buit-r and put in a large ſtew-pan, big enough t“ 
held all the turile, and melt it; put half a pound of flour in, 
and ſtr it till it is ſmooth ; put in the liquor, and keep ſtirring 
3: till it is well mixed, if lumpy ſtrain it through a ſieve; put 
in your meat of al forts, a great many force-mcat balls and 
e2.'-bats, ani put in three pints of Madeira wine; ane 
WI 
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with pepper anc ſalt, and Cayenne pepper pretty high; ſtew it 
chree quarters of an hour, add the juice of two lemons ; hav 
vour 622p ſhell baced, put ſom into the ſhells, and hake it or 
brown it with a hot iro, and ſerve the reſt in turccns, 


N. B. I his is for a turil: of fixty pour ds weight. 


To make a Meck Turtle. 


TAKE a large calf's head with tte ſkin on, well ſcalded 
and cleaned, boil it three quarters of an hour z take it out, and 
{it it down the face, take all the ſkin and mcat from the bones 
18 Clean as pomble, be careful you do nat break off the cars; 
lov it on a drefler, and fill tne ears full of force- meat, tie them 
round with a cloth; take out the cycs, and pick ail me mcat 
trom the bones, put it in 2 large ſtew-pan with the beſt and 
fitteſt parts of another head without the ſkin, boiled 25 long as 
the above, and three quarts of veal-gravy; lay the ikin on the 
meat, with the fleſh tide up, and cover the pan cloſe, and let 
it ſtew one hour over a moderate fire; put in three ſwo2t- 
breads cut in pieces, two ounces of truſil's and more!is, four 
artichoke bottoms, bciled and cut in four pieces each, an an- 
chovie boned and chopt ſmall, ſeaſon it pretty high wich ſalt and 
Cayenne pepper, put in half a lemon, th ce punts of Madeira 
wine, two ſpoonfuls c catchup, one of lemon pickle, half a 
pint of pickled or freth muſhrooms, a quarter of a pound of 
butter rolled in flour, and let it all ſtew half an hour longer; 
take the yolks of four eggs boiled hard, and the broins of both 
heads boiled, cut the brains in pieces cf the {:ze of a nutmeg, 
make a rich force-meat, and roll it up in a veal caul, and 
then in a cloth, and boy} it one hour; cut it in three parts, 
the mide piece the largeſt ; put the mcat into the diſh, and 
lay the head over it, the ſkin- ſide uppermoſt ; put the largeſt 
piece of force-meat between the ears, the other two ſlices at 
the narrow end, oppoſite each other; put the brains, eggs, 
muſhrooms, &c. over and round it, and pour the liquor hot 
upon it, and ſend it up as quick as poſlible, as it focn gets 
Cold. 


To make Ice-Cream. 


PAR and ſtone twelve ripe apricots, and ſcald them, beat 
mem fine in a mortar, add to them fix ounces cf double re- 
ned ſugar, and a pint of ſcalding cream, and work it through 
a ſieve; put it in 2 tin with a cloſe cover, and ſet it in a tub of 
ice broken fmall, with four handfuls cf ſalt mixed among 
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the 1 \When you fee your cream grows thick round the 
are res {af vour tin, ſtir it well, and put it in again ti'} jt is q 
chuck when the cream is all froze up, take it out of the 
and put it into the mould you intend to try it out of put on 
the lid, and have another tub of fait and ice ready us fore; 
put the mould in the middle, and lay the ice under ind over 
t; let it ſtand four hours, and never turn it out ta the 
moment you want it, then dip the mouid in cod tyri ing- 
water, and turn it into a plate, You may do any ſoꝛrt of fi t 
the ſame way. 


uite 
in, 


A Turkey, Ec. in Telly. 


BC©OIL a turkey, or a fowl, as white as you can, let it ft-nd 
nll cold, and have ready a jelly made thus: take a fowl, ſkin 
it, take of all the fat, do not cut it to pieces, nor brezk the 
dones; take four pounds of a leg of veal, without any fat or 
Ein, put it into a well-tinned ſauce- -pan, put to it full three 
querts of water, ſet it on a very clear fire till it begins to 
immer; be ſure to ſkim it well, but take great care it does 
not bell. When it is well ſcimmed, ſet it fo as it will but 
juſt ſeem to ſimmer ; put to. it two 10 irge blades of mace, half 
2 nutmeg, and twenty corns of white- - pepper, a little bt of 
lemon- peel as big as a ſixpence. This will take fix or {-yen 
hours doing. When you think it is a ſtiff jelly, which you 
will know by taking a little out to cool, be ſure to ſkim off all 
the fat, if any, and be ſure not to iti; the meat in the f.uce- 
pan. A quarter of an hour before it is done, throw in a large 


tea- ſpoonful of ſalt, iqueeze in the juice of half a fine Seville 


orange or lemon; when you think it is enough, ſtrain it ot 


through a clean ſieve, but do not pour it off quite to the bot- 
tom, {or fear of ſettlings. Lay the turkey or fou! in the cith 
you intend to fend it to the table in, beat up the whites ©: 

ix eggs to 2 froth, and put the liquor to it, then boil it five 
or fix 1 minutes, and run it through a jelly-bag till it i. very 
— — then pour the liquor over it, let it ſtand till quite cold; 
colour ſome « of the jelly in di Fer nt colours. and when 1t 1: 
near cold, with a ſpoon ! ſprinkle it over in what form or fancy 
you pleaſe, and tend it to table. A few naſtertium flowers 
#uck here and there look pretty, if you can get them ; but le- 
mon, and ] thoſe thin „are entirely fancy, This is a ver; 
pretty c C:{h for A c collation, or 2 ſupper. 

Ai forts of Lirds ur fowls may be done this way. 


To 
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To make Citron; 


QUARTER your melon, and take out all the inſide, then 
ut into the ſyrup as much as will cover the coat; let it boil in 
the ſyrup till the coat is as tender as the inward part, then put 
them in the pot with as much ſyrup as will cover them. Let 
them ſtand for two or three days, that the ſyrup may penetrate 
through them, and boil your ſyrup to a candy height, with 
as much mountain-wine as will wet your ſyrup, clarify it, 
and then boil it to a candy height: then dip in the quarters, 
and lay them on a five to dry, and ſet them before a low fire, 
or put them in a ſlow oven till dry. Obſerve that your melon 
is but half ripe, and when they are dry put them in deal boxes 
in paper. 


To Candy Cherries or Green Gages. 


DIP the ftalks and leaves in white-wine vinegar boiling, 
then ſcald them in ſyrup ; take them out and boil the ſyrup to 
a candy height; dip in the cherries, and hang them to dry 
with the cherries downwards. Dry them before the fire, or 
in the fun. Then take the plums, after boiling them in a thin 
ſyrup, peel off the ſkin and candy them, and ſo hang them un 
to dry. 

To take Irm-molds out of Linen. 


TAKE ſorrel, bruiſe it well in a mortar, ſqueeze it through 
a cloth, bottle it, and keep it for uſe. Take a little of the above 
Juice, in a filver or tin ſauce-pan, boil it over a lamp, as it bojls 
dip in the iron-mold, do not rub it, but only ſqueeze it. As 
toon as the iron-mold is out, throw it into cold water, 


Ta mate India Pickle. 


TO a gallon of vinegar, one pound of garlick, three quar- 
ters of a pound of long-pepper, a pint of muſtard-ſeed, one 
pound of ginger, and two ounces of turmerick ; the garlick 
muſt be laid in ſalt three days, then wiped clean and dried 
in the ſun; the long-pepper broke, and the muſtard-ſeed 
bruiſed : mix all together in the vinegar ; then take two large 
hard cabbages, and two cauliflowers, cut them in quarters, and 
fait them well; let them lie three days, and dry them well in 
che ſun, 

N. E. The ginger muſt lie twenty-four hours in ſalt and 
water, then cut ſmall, and laid in {ait three days. 
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359 DIRECTIONS FOR CARVING. 


To prevent the Infeftion among Horned Cattle. 


MAKE an iſſue in the dewlap, put in a peg of black helles 
bore, and rub all the vents both behind and before with tar, 
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NECESSARY DIRECTIONS, 
Whereby the Reader may eaſily attain the uſeful Arr of 
IP BD IS. 7 Sue A 


To cut ub a Turkey, 


ATSE the leg, open the joint, but be ſure not to take off 

the leg; Jace down both ſides of the breaſt, and open the 
pimon of the breaſt, but do not take it off; raiſe the merry- 
thought between the breaſt-bone and the top; raiſe the brawn, 
and turn it outward on both ſides, but be careful not to cut it 
off, nor break it; divide the wing-pinions from the joint next 
the body, and ſtick each pinion where the brawn was turned 
out; cut oft the ſharp end of the pinion, and the middle-piece 
will fit the place exactly. 


A buſtard, capon, or pheaſant, is cut up in the ſame man- 
ner. | 


To rear a Gooſe. 


CUT off both legs in the manner of ſhoulders of lamb; take 
off the belly- piece cloſe to the extremity of the breaſt ; Jace 
the gooſe down both fides of the qreaſt, about half an inch 
from the ſharp bone: divide the pinions and the fleſh fſt 
laced with your knife, which muſt be raiſed from the bone, 
and taken off with the pinion from the body; then cut off 
the merry-thought, and cut another flice from the breaſt- 
bone, quite through; laſtly, turn up the carcaſe, cutting it 
aſunder, the back above the loin-bones, 


To unbrace p AZallard or Duck. 


4 bd 

FIRST, raiſe the pinions and legs, but cut them not of 3 
then raiſe the merry-thought from the breaſt, and lace it down 
both ſides with your knife, 


To 
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To unlace a Coney. 


THE back muft be turned downward, and the apron di- 
vided from the belly; this done, flip in your knife betwcen 
the kidneys, looſening the fleſh on each fide ; then turn the 
belly, cut the back croſs-ways between the wings, draw your 
knife down both ſides of the back-bone, dividing the ſides 
and leg from the back. Obſerve not to pull the leg too 
violently from the bone, when you open the fide, but with 
great exactneſs lay open the ſides from the ſcut to the ſhould- 
er- and then put the legs together. 


To wing a Partridge or Duail, 


AFTER having raiſed the legs and wings, uſe falt and 
powdered ginger for ſauce. 


To allay a Pheaſant or Teal. 


THIS differs in nothing from the foregoing, but that you 
muſt uſe ſalt only for ſauce. 


To diſmember a Hern. 


CUT off the legs, lace the breaſt down each ſide, and open 
the breaſt-pinion, without cutting it off; raiſe the merry- 
tou ght between the breaſt- bone and the top of it; then raiſe 
the brawn, turning it outward on both ſides; but break it not, 
nor cut it off; ſever the wing-pinion from the joint ncareſt the 
body, ſticking the pinions in the place where the brawn was 
remember to cut off the ſharp end of the pinion, and ſupply 
the place with the middle- piece. 

In this manner ſome people cut up a capon or phcatant, 
and likewiſe a bittern, uſing no ſauce but falt. 


To thigh a Wadcock. 


| THE legs and wings mult be raiſed in the manner of a 


towl, only open the head for the brains. And fo you thigh 


curlews, plover, or ſnipe, uſing no ſauce but ſalt. 


To diſplay a Crane. 


AFTER his legs are unfolded, cut off the wings; take 


them up, and ſauce them with powdered ginger, vinegar, 
fat, and muſtard. 
7. 
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To lift a Swan, 

SLIT it fairly down the middle of the breaſt, clean through 
the back, from the neck to the rump ; divide it in two par 
neither breaking or tearing the fleſh; then lay the halves in 
a charger, the flit ſides downwards; throw falt upon it, and 
ſet it again on the table. The ſauce muſt be chaldron 
ſerved up in ſaucers. 
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Obſervations on preſerving Salt Meat, fo as to keep it mellow 
and fine for three or fur Months; and to preſerve Potted 
Butter. 


AKE care when you falt your meat in the ſummer, that 

it be quite cool after it comes from the butcher's; the 
way is, to lay it on cold bricks for a few hours, and when 
zou ſalt it, lay it upon an inclining board, to drain off the 
blood; then falt it afreſh, add to every pound of ſalt half a 
pound of Liſbon ſugar, and turn it in the pickle every day; at 
the month's end it will be fine. The falt which 1s commonly 
aled hardens and ſpoils all the meat; the'right ſort is that 
called Lovendes's ſalt; it comes from Nantwich in Cheſhire : 
there is a very fine ſort that comes from Malden in Eſſex, and 
from Suffolk, which is the reaſon of that butter being finer 


than any other; and if every body would make uſe of that falt 


in potting butter, we ſhould not have fo much bad come to 


market ; obſerving all the general rules of a dairy. If you 
keep your meat long in ſalt, half the quantity of ſugar will 
do; and then beſtow loaf ſugar, it will eat much finer. This 
pickle cannot be called extravagant, becauſe it will keep a 
acat while; at three or four montks end, boil it up; if you 
fave no meat in the pickle, ſkim it, and when cold, only add 
little more ſalt and ſugar to the next meat you put in, and it 
vill be good a twelvemonth longer. | 
Take a leg of mutton-piece, veiny or thick flank-piece, 
without any bone, pickled as above, only add to every pound 
of falt an ounce of falt-petre z after being a month or two in 
ne pickle, take it out, and Jay it in ſoft-water a few hours, 
then roaſt it ; it eats fine, A leg of mutton or ſhoulder of veal 
does the fame, It is a very good thing where a market is at a 
frcat diſtance, and a large family obliged to provide a great 
deal of meat. 8 
As to the pickling of hams and tongues, you have the receipt 
the foregoing chapters; but ute either of theſe ſine ſalts, and 
Aa they 
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they will be equal to any Bayonne hams, provided your pork. 
ling is fine and well fed, 


To make Mock-Turtle Soup. 


TAKE acalf's head, and ſcald the hair off as you would a 
pig, and waſh it very clean; boil it in a large pot of water 
half an hour; then cut all the ſkin off by itſelf, take the 
tongue out; take the broth made of a knuckle of veal, put in 
the tongue and ſkin, with three large onions, half an ounce of 
cloves and mace, and half a nutmeg beat fine, all ſorts ct 
ſweet herbs chopped fine, and three anchovies, ſtew it til 
tender, then take out the meat, and cut it in pieces about two 
inches ſquare, and the tongue in flices; mind to ſkin the 
tongue; ſtrain the liquor through a ficve; take half a pound 
of butter, and put in the ſtew-pan, melt it, and put in a 
quarter of a pound of flour, keep it ſtirring till it is ſmooth, 
then put in the liquor; keeping it ſtirring till all is in, if lumpy 
ſtrain it through a fieve; then put to your meat a bottle of 
Madeira wine, ſcaſon with pepper and ſalt, and Cayenne pepper 
pretty high; put in force-meat balls and egg-balls boiled, 
the juice of two lemons, ſtew it one hour gently, and then 
ſerve it up in tureens. 

N. B. If it is too thick, put ſome more broth in before you 
ſtew it the lait time, 


To dreſs Haddocks after the Spaniſh Way. 


TAKE a haddock, waſhed very clean and dried, and bo! 
it nicely ; then take a quarter of a pint of oil in a ſtew-pan, 
feaſon it with mace, cloves, and nutmeg, pepper and ſalt, two 


. cloves of garlick, ſome love-apples, when in ſeaſon, a little 


vinegar; put in the fiſh, cover it cloſe, and let it ſtew half an 
hour over a flow fire. 
Flounders done the ſame way are very good. 


To dreſs Haddocks the Jews Way. 


TAKE two large fine haddocks, waſh them very clean, cui 
them in ſlices about three inches thick, and dry them in 
cloth; take a gill either of oil or butter in a ſtew-pan, a mid. 

ling onion cut finall, a handful of parſley waſhed and cut 
ſmall; let it juſt boil up in either butter or oil, then put in 
the fiſh; ſeaſon it with beaten mace, pepper, and ſalt, half à 


pint of ſoft water; let it ſtew ſoftly, till it is thoroughly _ 
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then take the yolks of two eggs, beat up with the juice of a 
lemon, and juſt as it is done enotgh, throw it over, and ſend 
it to table. 


A Spaniſh Peas-S2up, 


TAKE one pound of Spaniſh peas, and Jay them in water 
the night before you uſe them ; then take a gallon of water, 
one quart of fine ſweet oil, a head of gorlick; cover the pot 
doſe, and let it boil till the peas are ſoft; then ſeaſon with 
pepper and ſalt; then beat the yolk of an egg, and vinegar to 
your palate 3 poach ſome eggs, lay on the diſh on ſippets, and 
pour the ſoup on them. Send it to table. 


To make Onion-Soup the Spaniſh May. 


TAKE two large Spaniſh onions, peel and lice them; let 
em boil very ſoftly in half a pint of ſweet-oil till the onions 


are very foft ; then pour on them three pints of boiling water; 


ſeaſon with beaten pepper, ſalt, a little beaten clove and mace, 
two ſpoonfuls of vinegar, a handful of parfley waſhed clean, 
and chopped fine; let it boil faſt a quarter of an hour ; in the 
mean time, get ſome ſippets to cover the bottom of the diſh, 
fried quick, not hard; lay them in the diſh, and cover each 
ſippet with a poached egg; beat up the yolks of two eggs, and 
throw over them ; pour in your ſoup, and ſend it to table, 
Garlick and ſorrel done the ſame way, eats well, 


 Ailk-Soup the Dutch I ay. 


TAKE a quart of milk, boil it with cinnamon and moiſt 
lugar ; put ſippets in the diſh, pour the milk over it, and ſet it 
over a charcoal ſire to ſimmer till the bread is ſoft. Take the 
rolks of two eggs, beat them up, and mix it with a little of the 
* and throw it in; mix it all together, and ſend it up to 
table. : | 


Fiſh Paſties the Italian Way, 


TAKE ſome flour, and knead it with oil; take a ſlice of ſal- 
mon; ſeaſon it with pepper ud ſalt, and dip into ſweet-oil, 
chop an onion and parſley fine, and trev over it; lay it in the 
pate, and double it up in the ſhope of a ſlice of ſalmon : take 
a piece of white paper, oil it, and lay under the paſty, and 
dke it; it is beſt cold, and will keep a month. 
Mackarel done the fame way, head and «ail together folded. 
in a patty, eats fine. | 
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Ajparagus dreſſed the ſams way. 


TAKE the aſparagus, break them in pieces, then boil them 
ſoft, and drain the water from them : take a little oil, water, 
and vinegar, let it boil, ſeaſon it with pepper and falt, throw 
in the aſparagus, and thicken with yolks of eggs. 

Endive done this way is good ; the Spaniards add ſugar, but 
that ſpoils them. Green peas done as above are very good ; 
only add a lettuce cut ſmall, and two or three onions, and 
{eave out the eggs. 


Red Cabbage dreſſed after the Dutch May, good for a cold in the 


reaſt. 


TAEE the cabbage, cut it ſmall, and boil it ſoft, then drain 
it, and put it in a ſtew-pan, with a ſufficient quantity of il 
and butter, a little water and vinegar, and an onion cut ſmall; 
ſeaſon it with pepper and ſalt, and let it ſimmer on a flow fire, 
till all the liquor 1s waſted, 


Cauliflowers dreſſed the Spaniſh May. 


BOIL them, but not too much; then drain them, and put 
them into a ſtew-pan ; to a large cauliflower put a quarter of a 
pint of ſweet oil, and two or three cloves of garlick ; let them 
fry till brown; then ſeaſon them with pepper and falt, two or 
three ſpoonfuls of vinegar; cover the pan very cloſe, and let 
them ſimmer over a very flow fire an hour. 


Carrots and French Beans dreſſed the Dutch Way. 


SLICE the carrots very thin, and juſt cover them with wa- 
ter; ſeaſon them with pepper and ſalt, cut a good many onions 
and parſley ſmall, a picce of butter, let them ſimmer over a 


tow hre till done. Do French beans the ſame way. 


Beans dreſſad the German May. 


TAKE a large bunch of anions, peel and lice them, a great 
quantity of parſley wathed and cut ſmall, throw them into | 
ttew-pan, with a-pound of butter; ſeaſon them well with pep- 
per and falt, put in two quarts of beans, cover them clo, 
and let them do till the beans are brown, thaking the pan often. 
120 peas the ſame May. 


| Articheks 
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Artichoke Suckers dreſſed the Spaniſh Way. 


CLEAN and waſh them, and cut them in halves; then boil 
them in water, drain them from the water, and put them into 
a ſtew- pan, with a little oil, a little water, and a little vine- 
gar; ſeaſon them with pepper and ſalt; ftew them a little 
while, and then thicken them with yolks of eggs. 

They make a pretty garniſh done thus; clean them, and half 
boil them; then dry them, flour them, and dip them in yolks 
of eggs, and fry them brown. 


To dry Pears without Sugar. 


TAKE the Norwich pears, pare them with a knife, and put 
them in an earthen pot, and bake them not too foft ; put them 
into a white plate pan, and put dry ſtraw under them, and lay 
them in an oven after bread is drawn, and every day warm the 
oven to the degree of heat as when the bread is newly drawn. 
Within one week they muſt be dry. 


Ginger Tablet. 


MELT a pound of loaf-ſugar with a little bit of butter over 
the fire, and put in an ounce of pounded ginger ; keep it ſtir- 
ring till it begins to riſe into a froth, then pour it into pewter 
plates, and let it ſtand to cool. The platter muſt be rubbed 
with a little oil, and then put them in a china diſh, and ſend 
them to table, Garniſh with flowers of any kind. 


Artichokes preſerved the Spaniſh May. 


TAKE the largeſt you can get, cut the tops of the leaves 
off, waſh them well and drain them ; to every artichoke pour 
in a large ſpoonful of oil; ſeaſon with pepper and falt. Send 
them to the oven, and bake them, they will keep a year. 

N. B. The Italians, French, Portugueſe, *and Spaniards, 
have variety of ways of dreſſing fiſh, which we have not, viz. 

As making fiſh-ſoups, ragoos, pies, &c. | 
For their ſoups they uſe no gravy, nor in their ſauces, think- 
ing it improper to mix fleſh and fiſh together; but make their 
hih-ſoups with fiſh, viz. either of craw-fiſh, lobſters, &c. 
taking only the juice of them : 

FOR. EXAMPLE. 


TAKE your craw-fiſh, tie them up in a muſlin rag, and boil 


them ; then preſs out their juice for the aboveſaid uſe. 
9 A a 3 ; For 
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For their Pies. > 


THEY make ſome of carp; others of different fiſh: ang 
ſome they make like our minced pies, viz. They take a cary 
and cut the fleſh from the bones, and mince it, adding cur 
rants, &c, | 


Almond Rice, 
BLANCH the almonds, and pound them in a marble or 


wooden mortar, and mix them in a little boilinz water; preſs 
th-m as long as there is any mil: in the almonds; adding freſn 
water cv2ry dime; to every quert of almond juice, a quarter of 
a pound of rice, ant two or three ſpoonfuls of orange-flower. 
water; mix them Il together, and ſimmer it over a very flow 
charcoal fre, keep ſtirring it ofczn ; when done, ſweeten it to 
your palate; put it into plates, and throw beaten cinnamon 
over it. 


Sham ocolate. 


TAKE a pint of mill, boil it over a flow fire, with ſome 
whole cinnamon, and ſwgetcn it with Liſbon ſugar ; beat up 
the yolłks of three eggs, throw all together into' a chocolate- 
pot, and mill it one way, or it will turn. Serve it up in cho- 


colate- cups. 


Marmalade of Eggs the Tews Way. 


TAKE the yolks -f twenty-four eggs, beat them for an 
hour; clarify one pound of the beſt moiſt ſugar, four ſpoonfuls 
of orange-flower- water, one ounce of blanched and pounded 
almonds ; ſtir all together over a very flow charcoal fire, keep- 
ing ſtirring it all the while one way, till it comes to a conſiſt- 
ence; then put it into coffee- cups, and throw a little beaten 
cinnamon on the top af the cups. 


This marmalade, mixed with pounded almonds, with orange- 


peel, and citron, are made in cakes of all ſhapes, ſuch as birds, 


fiſh, and fruit, 


A Cute the Spaniſh Way. 


TAKE twelve eggs, three quarters of a pound of the beſt 
moiſt ſugar, mill them in a chocolate-mill, till they are all of a 
lather; then mix in one pound of flour, half a pound of pound- 
ed almonds, two ounces of candied orange-pee), two ounces af 

Citron 
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citron, four large ſpoonfuls of orange-water, half an ounce of 
cinnamon, and a glaſs of ſack. It is better when baked in a 
low oven. 


Another Way. 


TAKE one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three ſpoonfuls of ale yeaſt, 
or a glaſs of French brandy ; beat all well together ; then ſet it 
before the fre in a pan, where there is room for it to riſe ; co- 
yer it cloſe with a cloth and flannel], that no air comes to it; 
when you think it is raiſed ſufficiently, mix half a pound of the 
beſt moiſt ſugar, an ounce of cinnamon beat ſine : four ſpoon- 
fuls of orange-flower-water, one ounce of candied orange- peel, 
one ounce of citron, mix all well together, and bake it. 


To dry Plums. 


TAKE pear-plums, fair and clear coloured, weigh them, 
and ſlit them up the ſides; put them into a broad pan, and fill 
it full of water, ſet them over a very flow fire; take care that 
the ſkin does not come off ; when they are tender take them 
up, and to every pound of plums put a pound of ſugar, ftrew 


a little on the bottom of a large ſilver baſon ; then lay your 


plums in, one by one, and ſtrew the remainder of your ſugar 
over them; ſet them into your ſtove all night, with a good 
warm fire the next day; heat them, and ſet them into your 
ſtove again, and let them ſtand two days more, turning them 
every day; then take them out of the ſyrup, and lay them on 
glaſs plates to dry. | 


To make Sugar of Pearl, 


TAKE damaſk roſe-water half a pint, one pound of fine 
ſugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten gold; boil them together according to art; add 
the raj and gold leaves when juſt done, then ol them on a 
marble, FOES 2 | 


To make Fruit-Mafers, of Codlins, Plums, c. 
TAKE the pulp of any fruit rubbed through a hair-ſieve, 
and to every three ounces of fruit take fix ounces of ſugar finely 
lifted. Dry the ſuger very well till it be very hot ; heat the 
Pulp al fo till it be very hot; then mix it, and ſet over a flow 
charcoal fire, till it be almoſt a-boiling, then pour it into glaſſes 


Or 
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of trenchers, and ſet it in the ſtove till you ſee it will leave the 
glaſſes, but before it begins to candy, turn them on papers 
11 what form you pleaſe. You may colour them red with 
clove-gilly-flowers ſteeped in the juice of lemon. 


To make White IWafers. 
BEAT the yolk cf an egg, and mix it with a quarter of a 


piat of fair water; then mix half a pound of beſt flour, and 
thin it with damaſk-roſe-water till you think it of a proper 


thickneſs to bake, Sweeten it to your palate with fine ſugar 
finely ſifted, | 


To make Brown I} afers. 


TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into 
a thin batter ; ſweeten it with three quarters of a pound of fine 
ſuzar finely ſcarced, and as much pounded cinnamon as will 
make it taſte. Do not mix them till the cream be cold; butter 
your pans, and make them very hot before you bake them, 


How to dry Peaches. 


TAKE the faireſt and ripeſt peaches, pare them into fair 
water; take their weight in double- refined ſugar, of one half 
make a very thin ſyrup ; then put in your peaches, boiiing them 
till they look clear, then fplit and ſtone them. Boil them til 
they are very tender, ay them a draining, take the other hai 
of the ſugar, and b it almoſt to a candy; then put in your 
peaches, and let them lie all night, then lay them on a glaſs, 
and ſet them in a ſtove till they are dry. If they are ſugared 
too much, wipe them with a wet cloth a little: let the firlt ſy- 
rup be very thin, a quart of water to a pound of ſugar. 


How to mate Amond Kuots. 


TAKE two pounds of almonds, and blanch them in hot 
water; beat them in a mortar, to a very fine paſte, with roſe- 
water do what you can to keep them from oiling, Take a 
pound of double- refined ſugar, fifted through a lawn fieve, 
leave out ſome ta make up your knots, put the reſt into a pal 
upon tae fire, till it is ſcalding hot, and at the ſame time have 
your almonds ſcalding hot in another pan; then mix them to- 


getaer with the whites of three eggs beaten to froth, and let 


it ſtand till it is cold, then roll it with ſome of the ſugar yo! 
val 


APPENDIX TO THE ART OF COOKERY. 361 
ieft out, and lay them in platters of paper. They will not roll 
into any ſhape, but lay them as weil as you can, and bake them 
in a cool oven; it mutt not be hot, neitier mult they be coloured. 


To preſerve Apricots. 

TAKE your apricots and pare them, then ſtone what you 
can, whole; then give them a light boiling in a pint of water, 
or according to your quantity of fruit; then take the weight of 
your apricots in ſugar, and take the liquor which you boil 
them in and your lugar, and boil it till it comes to a ſyrup, 
and give them a light boiling, taking off the ſcum as it riſes. 
When the ſyrup jellies, it is enough; then take up the apri- 
cots, and cover them with the jelly, and put cut paper over 
them, and lay them down when cold. 


' How to make Almond Milk for a Wajh. 


TAKE five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine, You may put in a ſpoonful 
of ſack when you beat them ; then take the whites of three 
new-laid eggs, three pints of ſpring-water, and one pint of 
ſack. Mix them all very well together; then ſtrain it through 
a fine cloth, and put it into a bottle, and keep it for uſe. You 
may put in lemon, or powder of pearl, when you make ule of it, 


How to make Gorſeberry Wefers. 


TAEE gooſeberries before they are ready for preſerving, 
cut off the black heads, and boil them with as much water as 
will cover them all, to maſh ; then paſs the liquor and all, as 
it will sun, through a hair-fieve, and put ſomegpulp through 
with a ſpoon, but not too near. It 1s to be pulped neither too 

chick Hor too thin; meaſure it, and to a gill of it take half a 
pound of double-refined ſugar ; dry it, put it to your pulp, and 
let it ſcald on a flow fire, not to boil at all. Stir it very well, 
and then will riſe a frothy white ſcum, which take clear off 
as it riſes 3 you mult ſcald and ſkim it till no ſcum riſes, and it 
comes clean from the pan-fide, then take it off, and let it cool 
a little. Have ready ſheets of glaſs very ſmooth, about the 
thickneſs of parchment, which is not very thick. You muſt 
ſpread it on the glaſſes with a knife, very thin, even, and 
mooth, then ſet it in the ſtove with a ſlow fire: if you do it 
in the morning, at night you muſt cut it into long pieces with 
a broad caſe-knife, and put your knife clear under it, and fold 
iT 


} 
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in two or three times over, and Jay them in a ſtove, . turnins 
them ſometimes till they are pretty dry ; but do not keep them 
too long, for they will loſe their colour. If they do not come 
clean o your glaſſes at night, keep them till next morning. 


How to make the thin Apricot Chips. 


TAKE your apricots or peaches, pare them and cut them 
very thin into Chips, and take three quarters of their weight in 
tugzar, it being finely iearced ; then put the ſugar and the apri- 
cots into a pewter diſh, and ſet them upon coals; and when 
the ſugar is all diflolved, turn them upon the edge of the diſh 
out of the ſyrup, and fo ſet them by. Keep them turning till 
they have drank up the ſyrup; be ſure they never boil. "They 
muſt be warmed in the ſyrup once every day, and fo laid cut 
2pon the edge of the diſh till the ſyrup be drank, 


To preſerve Golden Pippins, 

TAKE the rind of an orange, and boil it very tender, lay 
ir in cold water for three days; take two dozen of golden pip. 
pins, pare, core, quarter them, and boil them to a ſtrong 
jelly, and run it through a jelly-bag till it is clear; take the 
fame quantity of pippins, pare them, and take out the cores, 
put three pounds of loaf ſugar in a preſerving-pan, with three 
half pints of ſpring-water; when it boils, ſkim it well, and 
put in your pippins, with the orange-rind, cut in long thin flips, 
ict them boil faſt till the ſugar is thick, and will almoſt candy, 
then put in three half-pints of pippin jelly, and boil it faſt till 
the jelly is clear ; then ſqueeze in the juice of a lemon, give it 


a boil, and an them in pots or glaſſes, with the orange-peel, 


You may uſe lemon-peel inſtead of orange, but then you muſt 
only boil it, not ſoak it. | 
To preſerve Grapes. 
GET ſome fine grapes, not over ripe, either red or white, 
but very cloſe, and pick all the ſpecked ones; put them in a jar, 


with a quarter of a pound of ſugar-candy, and fill the jar with 
common brandy; tie them down cloſe, and keep them in 2 


dry cold place. You may do morella cherries the ſame way. 


To preſerve Green Codlings. 


GATHER your codlings when they are the ſize of a wal- 


nut, with the ſtalks, and a leaf or two on; put a handful of 
| | vine- 
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vine-leaves into a preſerving-pan, then a layer of codlings, 
then vine-leaves, and then codlings, till it is full, and vine- 
leaves pretty thick at top, and fill it with ſpring water, cover 
it cloſe to keep in the ſteam, and ſet it on a flow fire till they 
grow ſoft ; then take them out, and take oft the ſkins with a 
penkuife, and then put them in the ſame water again with the 
vine-leaves, which muſt be quite cold, er it wil! make them 
crack; put in a little rock-allum, and ſet them over a flow 
fire till they are green, then take them out, and lay them on 
\ ſieve to drain. Make a good ſyrup, and give them a gentle 
boil for three days, then put them in ſmall jars, with brandy- 
paper over them, and tie them down tight. 


Tin to mike Blackberry Wine. 


TAKE your berries when full ripe, put them into a large 
reſſel of wood or ſtone, with a ſpicket in it, and pour upon 
them as much boiling water as will juſt appear at the top of 
them; as ſoon as you can endure your hand in them, bruiſe 
them very well, till all the berries be broke: then let them 
ſtand cloſe covered til] the berries be well wrought up to the 
top, which uſually is three or four days; then draw off the 
clear juice into another veſſel; and add to every ten quarts of 
this liquor one pound of ſugar, ſtir it well in, and let it ſtand 
to work in another veſſel like the firſt, a week or ten days 
then draw it off at the ſpicket through a jelly-bag, into a large 
veſſel; take four ounces of iſinglaſs, lay it in fteep twelve 
hours in a pint of white-wine ; the next morning bal it till it 
be all diſſolved, upon a flow fire; then take a gallon of your 
blackberry juice, put in the diflolved iſinglaſs, give it a, boil 
together, and put it in hot. 


The beſt Way to make Raiſin Mine. 


TAKE a clean wine or brandy hogſhead ; take great care it 
is very ſweet and clean, put in two hundred of raifins, ſtalks 
end all, and then fill the veſſel with fine clear ſpring water 

let it ſtand till you think it has done hiſſing, then throw in 


— 


two quarts of fine French brandy; put in the bung ſtightly, 
and in about three weeks or a month, if you are ſure it has 
done fretting, ſtop it down cloſe ; let it ſtand ſix months, peg 
it near the top, and if you find it very fine and good, fit for 
drinking, bottle it off, or elſe ſtop it up again, and let it ſtand 
lix months longer, It ſhould ſtand fix months in the bottle. 
This is by much the beſt way of making it, as I have ſeen by 

experience, 
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experience, as the wine will be much ſtronger, but leſs of it: 
the different ſorts of raiſins make quite a different wine; and 
ziter you have drawn off all the wine, throw on ten gallons of 
ipring water; take off the head of the barrel, and ſtir it well 
twice a Gay, prefling the raifins as weil as you can; let it 
ſtand a fortnight or three weeks, then draw it off into a proper 
veſiel to hold it, and ſqueeze the raiſins well; add two quarts 
of brandy, and two quarts of ſyrup of elderberries, ſtop it 
cloſe when it has done working, and in about three months it 
will be fit for drinking. If you do not chuſe to make this ſe- 
cond wine, fill your hogſhead with ſpring water, and ſet it 
i the ſun for three or four months, and it will make cxcellent 
vinegar, 


Him to preſerve TVhite Quinces whole. 


TAKE the weight of your quinces in ſugar, and puta pint 
of water to a pound of fugar, make it into a ſyrup, and clarify 
it; then core your quince and pare it, put it into your ſyrup, 
and let it boil till it be all clear, then put in three ſpoonfuls of 
Jelly, which muſt be made thus: over night, lay your quince- 
Kernels in water, then ſtrain them, and put them into your 
quinces, and let them have but ane boil after ward. 


Heow to make Orange Wafers. 


TAEE the beſt oranges, and boil them in three or four wa- 
ters, till they be tender, then take out the kernels and the juice, 
and beat. them to pulp in a clean marble mortar, and rub 
them through a hair ſieve; to a pound of this pulp take a 
pound and half of double-refined ſugar, beaten and ſearced; 
take half of your ſugar, and put it into your oranges, and boil 
it till it ropes ; then take it from the fire, and when it is cold 
make it up in paſte with the other half of your ſugar ; make 
but a little at a time, for it will dry too faſt; then with a little 
rolling-pin roll them out as thin as tiffany upon papers; cut 
them round with a little drinking glaſs, and let them dry, and 
mey will look very clear. | | 


Flow to make Orange Cakes, 


TAKE the peels of four oranges, being firſt pared, and the 
meat taken out, boil them tender, and beat them ſmall in 2 
marble mortar ; then take the meat of them, and two more 
oranges, your ſeeds and ſkins being picked out, and mix it 
with. the peclings that are beaten z ſet them on the fire, with 2 

{poonful 
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ſpoonful or two of orange-flower-water, keeping it ſtirring til! 
that moiſture be pretty well dried up; then have ready t 
every pound of that pulp, four pounds and a quarter of doublo- 
refined ſugar, finely ſearced : make your ſugar very hot, and 
dry it upon the fire, and then mix it and the pulp together, 
and ſet it on the fire again, till the ſugar be very well melted, 
but be ſure it does not boil: you may put in a little peel, 
ſnall, ſhred, or grated, and when it is cold, draw it up it 
double papers; dry them before the fire, and when you turn 
them, put two together; or you may keep them in deep glaſſes 
or pots, and dry them as you have occaſion. 


How to make White Cates like China Diſhes. 


TAKE the yolks of two eggs, and two ſpoonfuls of ſack, 
and as much roſe-water, ſome carraway- ſceds, and as much 
flour as will make it a paſte ſtiff enough to roll very thin: it 
vou would have them like diſhes, you muſt bake them upon 
diſhes buttered. Cut them out into what work you pleaſe to 
candy them; take a pound of fine ſearced ſugar perfumed, and 
the white of an egg. and three or four ſpoonfuls of roſe water, 
{tir it till it looks white; and when that paſte is cold, do it 
with a feather on one ſide. This candied, let it dry, and do 
the other fide fo, and dry it alſo. 


To make a Lemon Honeycomb. * 


TAKE the juice of one lemon, and ſweeten it with fine fu- 
gar to your palate; then take a pint of cream, and the White 
of an egg, and put in ſome ſugar, and beat it up; and as th 


froth riſes, take it off, and put it on the juice of the lemon, tig 


you have taken all the cream off upon the lemon: make it the 
day before you want it, in a diſh that is proper. 


Hmw to dry Cherris. 


TAKE eight pounds of cherries, one pound of the beſt POW - 
dered fugar, ſtone the cherries over a great deep baſon or elf, 
and lay them one by one in rows, and ſtrew a little ſugar : thus 
do till your baſon is full to the top, and let them Rand till the 
next day; then pour them out into a great poſnip, ſet them on 
the fire, let them boil very faſt a quarter of an hour, or more; 
then pour them again into your baſon, and let them ſtand tw: 
or three days ; then take them out, and lay them one by 01: 
on bair-fieves, and jet them in the ſun, or an oven, till the y 


«i & 


ö 
i 
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are dry, turning them every day upon dry ſieves: if in the 
oven, it muſt be as little warm as you can juſt feel it, when 
you hold your hand in it, 


Hm to male fine Almond- Cakes, 


TAKE a pound of Jordan almonds, blanch them, beat them 
very fine with a little orange-flower-water, to keep them from 
oiling ; then take a pound and a quarter of fine ſugar, boil it to 
a candy height: then put in your almonds ; then take two freſh 
lemons, grate off the rind very thin, and put as much juice as 
to make it of a quick taſte ; then put it into your glafles, and 
ſct it into your ſtove, ſtirring them often, that they do not 
candy: ſo when it is a little dry, put it into little cakes upon 
ſheets of glaſs to dry. 


How to make Uxbridge-Cakes. 


TAKE a pound of wheat-flour, ſeven pounds of currants, 
half a nutmeg, four pounds of butter, rub your butter cold ver 
well amongſt the meal; dreſs your currants very well in the 
flour, butter, and ſeaſoning, and knead it with ſo much good 
new yeaſt as will make it into a pretty high paſte ; uſually two 
pennyworth of yeaſt to that quantity ; after it is kneaded well 
together let it ſtand an hour to riſe : you may put half a pound 
of paſte in a cake, 


Fliw to make Mead. 


TAKE ten gallons of water, and two gallons of honey, 2 
handful of raced ginger ; then take two lemons, cut them in 
pieces, and put them into it, boil it very well, keep it fkim- 
ming; let it ſtand all night in the fame veſſel you boil it in, the 
next morning barrel it up, with two or three ſpoonfuls of good 
yeaſt, About three weeks or a month after, you may bottle it, 


HIarmalade of Chermes, 


TAKE five pounds of cherries, ſtoned, and two pounds of 
hard ſugar ; ſhred your cherrics, wet your ſugar with the juice 
that runneth from them; then put the cherries into the fugat, 


and boil them pretty faſt till it be a marmalade z when it is 


cold, put it up in glaſſes for uſe, 


14 
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To dry Damoſins. 


"TAKE four pounds of damoſins ; take one pound of fine 
ſugar, make a ſyrup of it, with about a pint of fair water ; then 
put in your damoſins, ſtir it into your hot ſyrup, ſo let them 
ſtand on a little fire, to keep them warm for haif an hour; 
then put all into a baſon, and covar them, let them ſtand till 
the next day ; then put the ſyrup from them, and ſet it on the 
fire; and when it is very hot, put it on your damoſins : this 
do twice a day for three days together; then draw the ſyrup 
from the damoſins, and lay them in an earthen diſh, and ſet 
them in an oven after bread is drawn ; when the oven is cold, 
take them and turn them, and lay them upon clean dithes ; ſet 
them in the ſun, or in another oven, till they are dry. 


Marmalade of Duince White. 


TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking ; then 
boil them ſo tender that a quarter of ſtraw will go through 
them; then take their weight of ſugar, and beat them, break 
the quinces with the back of a ſpoon ; and tlien put in the ſu- 
gar, and let them boil faft uncovered, till they ilide from the 
bottom of the pan : you may make paſte of the ſame, only dry 
it in a ſtove, drawing it out into what form you pleaſe. 


To preſerve Apricots or Plums Green. 


TAKE your plums before they have ſtones in them, which 
you may know by putting a pin through them ; then coddle 
them in many waters, till they are as green as graſs ; peel them 
and coddle them again; you muſt take the weight of them in 
ſugar, and make a ſyrup ; put to your ſugar a jack of water, 


then put them in, ſet them on the fire to boil ſlowly, till they 


be clear, ſkimming them often, and they will be very green. 
Put them up in glafles, and keep them for uſe. 


To preſerve Cherries. 


TAKE two pounds of cherries, one pound and an half of 
ſugar, half a pint of fair water, melt your ſugar in it; when it 
s melted, put in your other ſugar and your cherries, then boil 
them ſoftly, till all the ſugar be melted ; then boil them faſt, 
and ſkim them; take them of two or three times and ſhake 
them, and put them on again, and let them boil faſt ; and 


when they are of a good colour, and the ſyrup will ſtand, they 
are enough, 


To 
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To preſerve Barberries. 


TAKE the ripeſt and beſt barberries you can find; take the 
weight of them in ſugar; then pick out the feeds and tops, 
wet your ſugar with the juice of them, and make a ſyrup; then 
put in your barberries, and when they boil take them off and 
ſhake them, and ſet them on again, and let them boil, and re. 
peat the ſame, till they are clean enough to put into glaſſes. 

| * 


Il iggs. 


TAKE three pounds of well-dried flour, one nutmeg, 2 
little mace and ſalt, and almoſt half a pound of carraway-com- 
fits; mix theſe well together, and melt half a pound of butter 
in a pint of ſweet thick cream, ſix ſpoonfuls of good ſack, four 
yolks and three whites of eggs, and near a pint of good light 
yeaſt ; work theſe well together, and cover it, and ſet it down 
to the fire to riſe : then let them Teſt, and lay the remainder, 
the half pound of carraways on the top of the wiggs, and put 
them upon papers well floured and dried, and let them have as 
quick an oven as for tarts. 


To make Fruit Wafers; Codlins or Plums ds bet. 


TAKE the pulp of fruit, rubbed through a hair-ſieve, and 
to three ounces of pulp take ſix ounces of ſugar, hnely ſearced; 
dry your ſugar very well, till it be very hot, heat the pulp alſo 
very hot, and put it to your ſugar, and heat it on the fire, till it 
be almoſt at boiling ; then pour it on the glaſſes or trenchers, 
and ſet it on the ſtove, till you ſee it will leave the glaſſes (but 
before it begins to candy) take them off, and turn them upon 
papers, in what form you pleaſe. You may colour them red 
with clove-gilliflowers ſteeped in the juice of lemen. 


To make German Puffs. 


TAKE two ſpoonfuls of fine flour, two eggs beat well, 
half a pint of cream or milk, two ounces of melted butter, ſtir 
it all well together, and add a little ſalt and nutmeg; put 


them in tea-cups, or little deep tin moulds, half full, and 


bake them a quarter of an hour in a quick oven; but let it bo 
hot enough ts colour them at top and bottom ; turn them into 
a diſh, and ftrew powder-ſugar over them. 


Cracknel:. 


* 
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Cracknels, 


TAKE half a pound of the whiteſt flour, and a pound of 
ſugar beaten ſmall, two ounces of butter cold, one ſpoonful of 
carraway-ſeeds, ſteeped all night in vinegar ; then put in three 
yolks of eggs, and a little roſe-water, work your paſte altoge- 
ther; and after that beat it with a rolling-pin, till it be light; 
then roll it out thin, and cut it with a glaſs, lay it thin on 
plates buttered, and prick them with a pin; then take the yolks 
of two eggs, beaten with roſe-water, and rub them over with 
it; then ſet them into a pretty quick oven, and when they are 
brown take them out and lay them in a dry place. 


To make Orange Loaves. | 


TAKE your orange, and cut a round hole in the top, take 
out all the meat, and as much of the white as you can, with- 
out breaking the ſkin ; then boil them in water till tender, ſhift- 
ing the water till it is not bitter, then take them up and wipe 
them dry; then take a pound of fine ſugar, a quart of water, or 
in proportion to the oranges ; boil it, and take off the ſcum as ir 
riſeth ; then put in your oranges ; and let them boil a little, and 
let them lie a day or two in the ſyrup ; then take the yolks of 
two eggs, a quarter ofa pint of cream (or more), beat thern wel] 
together, then grate in two Naples biſcuits (or white bread ), 
a quarter of a pound of butter, and four ſpoonfuls of ſack ; 
mix it all together till your butter is melted, then fill the 
oranges with it, and bake them in a ſlow oven as long as you 
would a cuſtard, then ſtick in ſome cut citron, and fill them 
up with ſack, butter, and ſugar grated over. 


To make a Lemon Tower or Pudding. 

GRATE the outward rind of three lemons ; take three 
quarters of a pound of ſugar, and the ſame of butter, the yolks 
of eight eggs, beat them in a marble mortar at leaſt an hour, 
then lay a thin rich cruſt in the bottom of the diſh you bake it 
il, as you may ſomething alſo over it: three quarters of an.hour 
will bake it. Make an orange- pudding the lame way, but pare 
the rinds, and boil them firſt in ſeveral waters, till the bitter- 
nels is boiled out. 85 


How to make the Cliar Lemon Cream. 
11 AXE a gill of clear water, infuſe it in the rind of a lemon, 
it taſtes of it; then take the whites of ſix eggs, the juice 
B b of 
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of four lemons ; beat all well together, and run them through 
a hair- ſieve, ſweeten them with double refined ſugar, and ſet 
them on the fire, not too hot, keeping ſtirring ; and when it is 
thick enough, take it off, 


How to make Chocolate. 


TAKE fix pounds of cocoa-nuts, one pound of anife-ſeceds, 
four ounces of long pepper, one of cinnamon, a quarter of a 
pound of almonds, one pound of piſtachios, as much achiote 
as will make it the colour of brick, three grains of muſk, and 
as much ambergreaſe, ſix pounds of loaf-fugar, one ounce of 
nutmegs, dry and beat them, and ſearce them through a fine 
ſieve; your almonds muſt be beat to a paſte, and mixed with 
the other ingredients ; then dip your ſugar in orange-flower 
or roſe-water, and put it in a ſkillet, on a very gentle char- 
coal fire ; then put in the ſpice, and ſtew it well together, then 
the muſk and ambergreaſe, then put in the cocoa-nuts laſt of 
all, then achiote, wetting it with the water the ſugar was dipt 
in; ſtew all theſe very well together over a hotter fire than be- 
fore; then take it up, and put it into boxes, or what form you 
like, and ſet it to dry in a warm place. The piſtachios and 
almonds mult be a little beat in a mortar, then ground upon 2 
tone, 


Another Way to make Chocolate. 


TAKE fix pounds of the beſt Spaniſh nuts, when parched, 
aud cleaned, from the hulls, take three pounds of ſugar, two 
ounces of the beſt cinnamon, beaten and ſifted very fine; to 
every tro pound of nuts put in three good vanelas, or more or 
lets as you pleaſe ; to every pound of nuts half a drachm ot 
-ardamum-ſeeds, very finely beaten and ſearced. 


Cheeſecakes without Currants. 


TAKE two quarts of new milk, ſet it as it comes from the 
cow, with as little runnet as you can; when it is come, break 
it as gently as you can, and whey it well; then pals it through 
a hair-Heve, and put it. into a marble mortar, and beat into it 2 
pound of new butter, waſhed in roſe-water; when that is wel! 
mingled in the curd, take the yolks of fix eggs, and the whites 
of three, beat them very well with a little thick cream and 
falt; and after you have made the coffins, juſt as you put them 
into the cruſt (which muſt not be till you are ready to ſet them 


into the oven), then put in your eggs and ſugar, and a wy 
nutm 
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nutmeg finely grated ; ſtir them all well together, and ſo fill 
your cruſts ; and if you put a little fine ſugar ſearced into the 
cruſt, it will roll the thinner and cleaner; three ſpoonfuls of 
thick ſweet cream will be enough to beat up your eggs with. 


How to preſerve White Pear Plums. 


TAKE the fineſt and cleareſt from ſpecks yon can get; to a 
pound of plums take a pound and a quarter of ſugar, the fineſt 
you can get, a pint and a quarter of water; ſlit the plums and 
ſtone them, and prick them full of holes, ſaving ſome ſugar 
beat fine, laid in a baſon; as you do them, lay them in, and 
ſtrew ſugar over them; when you have thus done, have half 
a pound of ſugar, and your water, ready made into a thin ſy- 
rup, and a little cold; put in your plums with the flit ſide 
downwards, ſet them on the fire, keep them continually boil- 
ing, neither too flow nor too faſt ; take them often off, ſhake 
them round, and ſkim them well, keep them down into the ſy- 
rup continually for fear they loſe their colour ; when they are 
thoroughly ſcaided, ſtrew on the reſt of your ſugar, and keep 
doing ſo till they are enough, which you may know by their 
glaſing; towards the latter end boil them up quickly. 


To preſerve Currants, 


TAKE the weight of the currants in ſugar, pick out the 
ſeeds; take to a pound of ſugar half a jack of water, let it 
melt, then put in your berries, and let them do very leiſurely, 
ſkim them, and take them up, let the ſyrup boil ; then put them. 
on again, and when they are clear, and the ſyrup thick enough, 
take them off, and when they are cold put them up in glaſſes. 


To preſerve Raſpberries. 

TAKE of the raſpberries that are not too ripe, and take the 
weight of them in ſugar, wet your ſugar with a little water, 
and put in your berries, and let them boil ſoftly, take heed of 
breaking them; when they are clear; take them up, and boil 
the ſyrup till it he thick enough, then put them in again, and 
when they are cold put them up in glaſſes, 


5 To make Biſcuit Bread, 

TAKE half a pound of very fine wheat flour, and as much 
lugar finely ſearced, and dry them verv well before the fire, dry 
me flour more than the ſugar ; then take four new-laid eggs. 

b 2 take 
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take out the ſtrains, then ſwing them very well, then put the 
ſugar in, and ſwing it well with the eggs, then put the flour 
in it, and beat all together half an hour at the leaſt; put in 
ſome aniſe-ſceds, or carraway-ſeeds, and rub the plates with 
butter, and ſet them into the oven, 


To candy Angelica. 


TAKE it in April; boil it in water till it be tender ; then 
take it up and drain it from the water very well, then ſcrape the 
outſide of it, and dry it in a clean cloth, and Jay it in the ſyrup, 
and let it lie in three or four days, and cover it cloſe; the fy. 
rup muſt be ſtrong of ſugar, and keep it hot a good while, and 
let it not boil; after it is heated a good while, lay it upon a 
pie-plate, and ſo let it dry; keep it near the fire leſt it 
diſſolve, | 


To preſerve Cherries. 


TAKE their weight in ſugar before you ſtone them; when 
ſtoned, make your ſyrup, then put in your cherries, let them 
boil ſlowly at the firſt, till they be thoroughly warmed, then 
boil them as faſt as you can; when they are boiled clear, put 
in the jelly, with almoſt the weight in ſugar, ſtrew the ſugar 
on the cherries ; for the colouring you mult be ruled by your 
eye; to a pound of ſugar put a jack of water, ſtrew the ſugar 
on them before they boil, and put in the juice of currants foon 
after they boil, g 


T2 barrel Morello Cberries. 


TO one pound of full ripe cherries, picked from the ſtems, 
and wiped with a cloth, take half a pound of double-refined 
tugar, and boil it to a candy height, but not a high one: put 
the cherries into a ſmall barrel, then put in the ſugar bya 
ſpoonful at a time, till it is all in, and roll them about every 
day till they nave done fermenting ; then bung it up cloſe, ard 


they a be {it for uſe in a month. It muſt be an iron-Hooped 
barrel. . 


To dry Pear-Plums. 
TAKE two pounds of pear-plums to one pound of ſugar; 


- Rone them, and fill them every one with ſugar ; lay them in an 


earthen pot, put to them as much water as will prevent burn- 


ing them; then ſet them in an oven after bread is drawn, let 
| them 
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them ſtand till they be tender, then put them into a ſieve to 
drain well from the ſyrup, then ſet them in an oven again, un- 
til they be a little dry; then ſmooth the ſkins as well as you 
can, and ſo fill them; then ſet them in the oven again to 1 
harden; then waſh them in water ſcalding hot, and dry them [ 
very well ;. then put them in the oven again very cool, to blue 41 
them; put them between two pewter diſhes, and ſet them in 11 
the oven. 1 


The Filling for the aforeſaid Plums. 


| 

| 

TAKE the ylums, wipe them, prick them in the ſeams, q 
put them in a pitcher, and ſet them in a little boiling water, | 
let them boil very tender, then pour moſt of the liquor from 
them, then take off the ſkins and the ſtones ; to a pint of the | 
pulp a pound of ſugar well dried in the oven; then let it boil 1 
till the ſcum riſes, which take off very clean, and put into 1 
earthen plates, and dry it in an oven, and ſo fill the plums. Fi 


To candy Caſſia, 


TAKE as much of the powder of brown caſſia as will lie 
upon two broad ſhillings, with what muſk and ambergreaſe you 
think fitting; the caſha and perfume muſt be powdered toge- 
ther, then take a quarter of a pound of ſugar, and boil it to a 
candy height; then put in your powder, and mix it well toge= Il 
ther, and pour it in pewter ſaucers or plates, which muſt be i | 

it 


buttered very thin, and when it is cold it will flip out ; the 
caſha is to be bought at London; ſometimes it is in powder, 
and ſometimes in a hard lump. 


To make Carraway Cakes. 


TAKE two pounds of white flour, and two pounds of coarſe '8 
loaf ſugar well dried, and fine ſifted ; after the flour and ſugar | 
are ſifted and weighed, then mingle them together, fift the flour 
and ſugar together, through a hair- ſieve, into the bowl you uſe 
itin; to them you muſt have two pounds of good burter, 
eighteen eggs, leaving out eight of the whites; to theſe you 
muſt have four ounces of candied orange, five or ſix ounces of 
carraway comfits ; you muſt firſt work the butter with roſe. 
water, till you can ſee none of the water, and your butter 
muſt be very ſoft; then put in flour and ſugar, a little at a 
time, and likewiſe your eggs; but you mult beat your eggs 
very well, with ten ſpoonfuls of ſack, ſo you mult put in each 
as you think fit, keeping it conſtantly beating with your hand, 
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till you have put it into the hoop for the oven ; do not put in 
our ſweetmeats and ſeeds, till you are ready to put it into your 
oops; you muſt have three or tour doubles of cap-paper under 

the cakes, and butter the paper and hoop : you mult ſift ſome 

fine ſugar upon your cake, when it goes inte the oven. 


To preſerve Pippins in Slices. 


WHEN your pippins are prepared, but not cored, cut them 
in ſlices, and take the weight of them in ſugar, put to your ſu- 
gar a pretty quantity of water, let it melt, and ſkim it, let it 
boil again very high, then put them into the ſyrup when they 
are clear; lay them in ſhallow glaſſes, in which you mean to 
ſerve them up; then put into the ſyrup a candied orange-peel 
cut in little ſlices very thin, and lay about the pippin ; cover 


them with ſyrup, and keep them about the pippin. 


Sack Cream like Butter. 


TAKE a quart of cream, boil it with mace, put to it fix 
egg-yoiks well beaten, ſo let it boi! up; then take it off the 
fire, and put in a little ſack, and turn it; then put it in a 
cloth, and let the whey run from it; then take it out of the 
cloth, and ſeaſon it with roſe-water and ſugar, being very 
well broken with a ſpoon ; ſerve it up in the diſh, and pink it 


as you would do a diſh of butter, ſo ſend it in with cream and 
ſugar, | 5 


* 


Barley Cream. 


TAKE a quart of French barley, boil it in three or four 
waters, till it be pretty tender; then ſet a quart of cream on 
the fire with ſome mace and nutmeg; when the water begins 
to boil, drain out the barley from it, put in the cream, and let 
it boil till it be pretty thick and tender; then ſeaſon it with ſu- 
gar and ſalt. When it is cold, ſerve it up. | 


Almond Butter. 


TAKE a quart of cream, put in ſome mace whole, and 2 
quartered nutmeg, the yolks of eight eggs well beaten, and 
three quarters of a pound of almonds well blanched, and beaten 
extremely ſmall, with a little roſe-water and ſugar ; and put all 
theſe together, ſet them on the fire, and ſtir them til] they bc- 
gin to boil; then take it off, and you will find it a little 
cracked; ſo lay a ſtrainer in a cullender, and pour it into it, 
and let it drain a day or two, till you ſee it is firm like wing. oh 


APPENDIX TO THE ART OF COOKERY. 375 


then run it through a cullender, then it will be like little com- 
fits, and ſo ſerve it up, 


Sugar Cahes. 


TAKE a pound and a half of very fine flour, one pound of 
cold butter, half a pound of ſugar, work all theſe well together 
into a paſte, then roll it with the palms of your hands into 
balls, and cut them with a glaſs into cakes; lay them in a 
ſheet of paper, with ſome flour under them : to bake them you 
may make tumblets, only blanch in almonds, and beat them 
ſmall, and lay them in the midſt of a long piece of paſte, and 
roll it round with your fingers, and caft them into knots, in 
what faſhion you pleaſe ; prick them and bake them, 


Sugar Cakes another May. 
TAKE half a pound of fine ſugar ſearced, and as much flour, 


two eggs beaten with alittle roſe-water, a piece of butter about 
the bigneſs of an egg, work them well together till they be a 
ſmooth paſte ; then make them into cakes, working every one 
with the palms of your hands ; then lay them in plates, rubbed 
over with a little butter ; ſo bake them in an oven little more 
than warm. You may make knots of the ſame the cakes are 
made of; but in the mingling you muſt put in a few carraway - 
ſeeds ; when they are wrought to pafte, roll them with the ends 
of your finger into ſmall rolls, and make it into knots ; lay 
them upon pie plates rubbed with butter, and bake them. 


Clouted Cream. 


TAKE four quarts of new milk from the cow, and put it 
in a broad earthen pan, and let it ſtand till the next day, then 
put it over a very flow fire for half an hour ; make it nearly 
hot to ſet the cream, then put it away till it is cold, and take 
the cream off, and beat it ſmooth with a ſpoon. It is ac- 
counted in the Weſt of England very fine for tea or coffee, or 
to put over fruit tarts or pies. 


Quince Cream. 


TAKE your quinces, and put them in boiling water un- 
pared, boil them apace uncovered, leſt they diſcolour when 
they are boiled, pare them, beat them very tender with ſugar ; 
then take cream, and mix it till it be pretty thick ; if you boil 
your cream with a little cinnamon, it will be better, but let it 
de cold before you put it to your quince. 

B b 4 Citron 
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Citron Cream, 


TAKE a quart of cream, and boil it with three pennyworth 
of good clear iſinglaſs, which mult be tied up in a piece of thin 
tiff ny; put in a blade or two of mace ſtrongly boiled in your 
cream and iſinglaſs, till the cream be pretty thick; ſweeten it 
to your taſte, with perfumed hard ſugar ; when it is taken of 
the fire, put in a little roſe-water to your taſte ; then take a 
piece of your green freſheſt citron, and cut it in little bits, the 
breadth ofpoint-dales, and about halt as long; and the cream 
being firſt put into diſhes, when it is half cold, put in your 
Citron, ſo as it may but fink from the top, that it may not be 
jeen, and may lie before it be at the bottom; if you waſh your 
Citron before in roſe-water, it will make the colour better and 
freſher; fo let it ſtand till the next day, where it may get no 
water, and where it may not be ſhaken, | 


Cream of Apples, Quince, Goefeberrics, Prunes, or Raſpberries, 

TAKE to every quart of cream four eggs, being firſt well 
beat and ſtrained, aud mix them with a little cold cream, and 
put it to your cream, being firſt boiled with whole mace ; keep 
it ſtirring, till you find it begins to chicken at the bottom aud 
fides ; your apples, quinces and berries, muſt be tenderly boil. 
ed, ſo as they will cruſh in the pulp; then ſeaſon it with roſe- 
water and ſugar to your taſtc, putting it into diſhes; and when 
they are cold, if there be any roſe-water and ſugar, which lies 
wateriſh at the top, let it be drained out with a ſpoon : this 
pulp muſt be made ready before you boil the cream, and 
when it is boiled, cover over your pulp a pretty thickneſs with 


your egg cream, which muſt have a little roſe-water and ſugar 
put to it. | 


Sugar Loaf Cream. 

TAKE a quarter of a pound of hartſhorn, and put it to 2 
pottle of water, and ſet on the fire in a pipkin, covered till it 
be ready to ſeeth ; then pour off the water, and put a pottle of 
water more to it, and let it ſtand ſimmering on the fre till it 
be conſumed to a pint, and with it two ounces of iſinglals 
waſhed in roſe-water, which muſt be put in with the ſecond 
water; then ſtrain it, and let it cool ; then take three pints of 
cream, and boil it very well with a bag of nutmeg, cloves, 
cinnamon, and mace; then take a quarter of a pound of Jor- 
dan almonds, and lay them one night in cold water to blanch; 
and when they are blanched, let them lie two hours in cold 
water; then take them out, and dry them in a clean linen 
cloth, and beat them in a marble mortar, with fair mr 

roſe- 


APPENDIX TO THE ART OF COOKERY. 377 


roſe· water; beat them to a very fine pulp, then take ſome of 
the atoreſaid cream well warmed, and put the pulp by degrees 
into it, ſtraining it through a cloth with the back of a fpoon, 
till all the goodneſs of the almonds be {trained out into the 
cream; then ſeaſon the cream with roſe- water and ſugar ; then 
take the aforeſaid jelly, warm it till it diſſolves, and ſeaſon it 
with roſe-water and ſugar, and a grain of ambergreaſe or muſk, 
if you pleaſe; then mix your cream and jelly together very 
well, and put it into glaſtes well warmed (like ſugai loaves) 
and let it ſtand all night; then put them aut upon a plate of 
two, or a white china diſh, and ſtick the cream with piony 
kernels, or ſerve them in glaſſes, one on every trencher. 


Conſerve of Roſes boiled. 


TAKE red roſes, take off all the whites at the bottom, or 
elſewhere, take three times the weight of them in ſugar, put 
to a pint of roſes a pint of water, {xim it well, ſhred your roſes 
a little before you put them into water, cover them, and boil 
the leaves tender in the water, and when they are tender put 
in your ſugar ; keep them ſtirring, leſt they burn when they 
are tender, and the ſyrup be conſumed. Put them up, and 
ſo keep them for your ule. 


How to make Orange Biſcuits. 


PARE your oranges, not very thick, put them into water, 
but*firſt weigh your peels, let it ſtand over the fire, and let it 
boil till it be very tender ; then beat it in a marble mortar, 
till it be a very fine ſmooth paſte ; to every ounce of peels put 
two ounces and a half of double- refined ſugar well ſearced, 
mix them well together with a ſpoon in the mortar, then 
ſpread it with a knife upon pie-plates, and ſet it in an oven a 
little warm, or before the fire; when it feels dry upon the 
top, cut it into what faſhion you pleaſe, and turn them into 
another plate, and ſet them in a ſtove till they be dry; where 
the edges look rough, when it is dry, they muſt be cut with 
a pair of ſciſſars. | 
185 8 How to make Yellow Varniſh, 


TAKE a quart of ſpirit of wine, and put to it eight ounces 
of ſandarach, ſhake it half an hour; next day it will be fit for 
uſe, but ſtrain it firſt: take lamp-black, and put in your varniſh 
about the thickneſs of a pancake ; mix it well, but ſtir it not 
too faſt; then do it eight times over, and let it ſtand ſtill the 

next 
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next day; then take ſome burnt ivory, and oil of turpentine 28 
fine as butter; then mix it with ſomè of your varni „ till you 
have varniſhed it fit for poliſhing ; then poliſh it with tri pol 

in fine flour; then lay it on the wood ſmooth, with one of 
the bruſhes, then let it dry, and do it fo eight times at the 
leaſt ; when it is very dry, lay on your . that is mixed 
and when it is dry, poliſh it with a wet cloth dipped in tripoly, 
and rub it as hard as you would do platters. | ; 


How to make a prete» Varniſh to colour little Baſkets, Bowls, or 
any Board where nothing het is ſet on. : 


TAKE either red, black, or white wax, which colour you 
want to make: to every two ounces of ſealing-wax one ounce 
of ſpirit of wine, Sou the wax fine, then ſift it through a fine 
lawn ſieve, till you have made it extremely fine: put it into a 
large phial with the ſpirits of wine, ſhake it, let it ſtand within 
the air of the fire forty-eight hours, ſhaking it often; then with 
a little bruſh rub your baſkets all over with it: let it dry, and 
do it over a ſecond time, and it makes them look very pretty. 


Hew ts clean Cold or Silver Lace. 


TAKE alabaſter finely beaten and ſcarced, and put it into 
an earthen pipkin, and ſet it upon a chafing-diſh of coals, and 
let it boil for ſome time, ſtirring it often with a ſtick firit; 
when it begins to boil, it will be very heavy; when it is 
enough, you will find it in the ſtirring very light; then take it 
off the fire, lay your lace upon a piece of flannel, and ſtrew 

our powder upon it; knock it well in with a hard cloth 
— V. when you think it is enough, bruſh the powder out 
with a clean bruſh. | | 


How ta make Sweet Powder for Clothes. 


TAKE orris-roots two pounds and a half, of lignum rodi- 
cum fix ounces, of ſcraped cypreſs-roots three ounces, of da- 
maſk roſes, carefully dried, a pound and a half, of benjamin 
| four ounces and a half, of ſtorax two ounces and a half, of 
ſweet-marjoram three ounces, of labdanum one ounce, and a 
drachm of calamus aromaticus, and one drachm of muſk cods 
fix drachms of lavender and flowers, and melilot flowers, 1 
you pleaſe, 
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Ts clean White Sattins, Flowered Silks with Gold and Silver in 


them, 


TAKE ſtale bread crumbled very fine, mixed with powder- 
blue, rub it very well over the filk or fattin; then ſhake it 
well, and with clean ſoft cloths duſt it well: if any gold or 
filver flowers, afterwards take a piece of crimſan in grain 
velvet, and rub the flowers with it. 


To keep Arms, Iron, or Steel, from ruſting. 
TAKE the filings of lead, or duſt of lead, finely beaten in 


an iron mortar, putting to it oil of ſpike, which will make 
the iron ſmell well ; and if you oil your arms, or any thing 
that is made of iron or ſteel, you may keep them in moiſt airs 
from ruſting. 1 . | 


The Fews Way ta pickle Beef, which will go good to the ef? 
Indies, and keep a Year good in the Pickle, and with Care 
will go to the Eaſt Indies. 


TAKE any piece of beef without bones, or take the bones 
out, if you intend to keep it above a month ; take mace, cloves, 
nutmeg, and pepper, and r beat fine, and rub 
the beef well, mix ſalt and Jamaica pepper, and bay-leaves; 
let it be well ſeaſoned, let it lie in this ſeaſoning a week or ten 
days, throw in a good deal of garlick and ſhalot; boil ſome of 
the beſt white-wine vinegar, lay your meat in a pan or good 
veſſel for the purpoſe, wich the pickle; and when the vinegar 
is quite cold, pour it over, cover it cloſe. If it is for a voyage, 
cover it with oil, and let the cooper hoop up the barrel 
very well. This is a good way in a hot country, where meat 
will not keep: then it muſt be put into the vinegar directly 
with the ſeaſoning, then you may either roaſt or ſtew it, but 
it is beſt ſtewed ; and add a goed deal of onion and parſley 
chopped fine, ſome white-wine, a little catchup, truffles and 
morels, a little good gravy, a piece of butter rolled in flour, 
or alittle oil, in which the meat and onions ought to ſtew a 
quarter of an hour before the other ingredients are put in; 
then put all in, and ftir it together, and let it ſtew till you 
think it is enough. This is a gocd pickle in a hot country, 
to keep beef or veal that is dreſſed, to eat cold. 


How 
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How to make Cyder. 
AFTER all your apples are bruiſed, take half of your quan. 


tity and ſqueeze them, and the juice you preſs from them pour 
upon the others half bruiſed, but not ſqueezed, in a tub for the 


\ Purpoſe, having a tap at the bottom; let the juice remain upon 


the apples three or four days ; then pull out your tap, and let 
your juice run into ſome other veſſel ſet under the tub to receive 
it; and if it runs thick, as at the firſt it will, pour it upon the 
apples again, till you ſee it run clear ; and as you have a quan- 
tity, put it into your veſſel, but do not force the cyder, but let 
it drop as Jong as it will of its own accord : having done this, 
after you perceive that the ſides begin to work, take a quantity 
of iftuglats, an ounce will ſerve forty gallons, infuſe this in 
ſome of the cyder till it be diffolved ; put to an ounce of iſin- 
glaſs a quart of cyder, and when it is ſo diſſolved, pour it into 
the veſlel, and ftop it cloſe for two days, or ſomething more; 
then draw off the cyder into another veſſel: this do ſo often 
till you perceive your cyder to be free from all manner of ſedi- 
ment, that may make it ferment and fret itfelf : after Chriſt. 
mas you may boil it. You may, by pouring water on the 
apples, and preſſing them, make a pretty ſmall cyder ; if it 
be thick and muddy, by uſing iſinglaſs you may make it as clear 
as the reſt ; you mult diſſolve the iſinglaſs over the fire, till it 
be jelly. | ng 8 


For fining Cyder. 


TAKE two quarts of ſkim-milk, four ounces of iſinglaſs, 
cut the ifinglaſs in pieces, and work it luke-warm in the milk 
over the fire; and when it is diſſolved, then put it cold into 
the hogſhead of cyder, and take a long ſtick, and ſtir it wel! 
from top to bottom, for half a quarter of an hour. 


After it has fined. 


TAKE ten pounds of raifins of the ſun, two ounces of tur- 
meriek, half an ounce of ginger beaten ; then take a quantity 
of raiſins, and grind them as you do muſtard-ſced in a bow), 
with a little cyder, and fo the reſt of the raiſins ; then ſprinkle 
the turmerick and ginger amongſt it; then put all into a fine 
canvaſs bag, and hang it in the middle of the hogſh-ad cloſe, 
and let it lie. After the cyder has ſtood thus a fortnight or à 
month, then you may bottle it at your pleaſure, = 
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To make Chouder, a Sea Dijh. 


TAKE a belly-piece of pickled pork, lice off the fatter parts, 
and lay them at the bottom of the kettle, ſtrew over it onions, 
and ſuch ſweet herbs as you can procure z take a middlin 
large cod, bone and ſlice it as for crimping, pepper, falt, all- 
ſpice, and flour it a little; make a layer with part of the flices, 
upon that a flight layer of pork again, and on that a layer of 
biſcuit, and ſo on, purſuing the like rule, until the kettle is 
filled to about four inches; cover it with nice paſte, pour in 
about a pint of water, Jute down the cover of the kettle, and 
let the top be ſupplied with live wood embers. Keep it over 
a ſlow fire about four hours. 

When you take it up, lay it in the diſh, pour in a glaſs of 
hot Madeira wine, and a very little India pepper ; if you have 
oyſters, or truffles or morels, it is itil] better; thicken it 
with butter. Obſerve, before you put this ſauce in, to ſkim 
the ſtew, and then lay on the cruſt, and ſend'it to table re- 
verſe as in the kettle ; cover it cloſe with the paſte, which ihould 
be brown. 


To clarify Sugar after the Spaniſh Way. 


TAKE one pound of the beſt Liſbon ſugar, nineteen pounds 
of water, mix the white and ſhell of an egg, then beat it up to 
a lather ; then let boil, and ſtrain it off: you muſt let it ſimmer 
over a charcoal fire till it diminiſh to half a pint; then put in 
a large ſpoonful of orange-flower-water. . 


To make Spaniſh Fritters. 


TAKE the inſide of a roll, and ſlice it in three; then ſoak 
it in milk; then paſs it through a batter of eggs, fry them in 
oil; when almoſt done, repaſs them in another batter ; then 
let them fry till they are done, draw them off the oil, and lay 
them in a diſh; over every pair of fritters you muſt throw cin- 
namon, ſmall coloured ſugar-plums, and clarified ſugar. 


To fricaſey Pigeons the Italian Way. 
QUARTER them, and fry them in oil; take ſome green 


peas, and let them fry in the oil till they are almoſt ready to 
burſt ; then put ſome boiling water to them ; ſeaſon it with 
alt, pepper, omons, garlick, parſley, and vinegar. Veal and 
amb do the ſame way, and thicken with yolk of eggs. 


Precfled 
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Pickled Beef for preſent Uſe: 


TAKE the rib of beef, ſtick it with garlick and cloves ; 
ſeaſon it with ſalt, Jamaica pepper, mace, and ſome garlick 
pounded; cover the meat with white-wine vinegar and Spaniſh 
thyme : you muſt take care to turn the meat every day, and 
add more vinegar, if required, for a fortnight ; then put it in a 
ſtew-pan, and cover it cloſe, and let it ſimmer on à ſlow fire 
for fix hours, adding vinegar and white-wine z if you chuſe, you 
may ſtew x good quantity of onions, it will be more palatable, 


Beef Steaks after the French 2 


TAKE ſome beef ſteaks, broil them till they are half done, 
while the ſteaks are doing, have ready in a ſtew- pan ſome red- 
wine, a ſpoontul or two of gravy, ſeaſon it with ſalt, pepper, 
ſeme ſhalots ; then take the ſteaks, and cut in ſquares, and put 
in the ſauce; you muſt put ſome vinegat, cover it cloſe, and 
let it ſimmer on a flow fire half an hour, 


A Capen done aſter the French May. 


TAKE a quart of white-wine, ſeaſon the capon with ſalt, 
cloves, and whole peper, a few ſhalots; then put the capon 
in an earthen pan; you muſt take care it has not room to 
_— ; it muſt be covered cloſe, and done on a flow charcoal 

re. 
To make Hamburgh Sauſages. 


TAKE a pound of beef, mince it very ſmall, with half 2 
pound of the beſt ſuct; then mix three-quarters of a pound of 
ſuet cut in large pieces; then ſeaſon it with pepper, cloves; 
nutmeg, a great quantity of garlick cut ſmall, ſome white-wine 
vinegar, fome bay-ſalt, and common falt, a glaſs of red-winc, 
and one of rum ; mix all theſe very well together ; then take 
the largeſt gut you can find, and ſtuff it very tight ; then hang 
it up in a chimney, and ſmoke it with ſaw-duſt for a week or 
ten days; hang them in the air till they are dry, and they 
will keep a year, They are very good boiled in peas-pottage, 
and roaſted with toaſted bread under it, or in an amlet. 


Sauſages after the German May. 


TAKE the crumb of a twopenny loaf, one pound of ſuet, 
half a lamb's lights, a handful of parſley, ſome thyme, mane 
| . 
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and onion ; mince all very ſmall, then ſeaſon it with falt and 
pper. Theſe muſt be ſtuffed in a ſheep's gut ; they are fried 
in oil or melted ſuet, and are only fit for immediate uſe. 


A Turkey fluffed after the Hamburgh Way: 


TAKE one pound of beef, three quarters of a pound of 
ſuet, mince it very ſmall, ſeaſon it with ſalt, pepper, cloves, 
mace, and ſweet marjoram; then mix two or three eggs 
with it, looſen the ſkin all round the turkey, and ftuff it, 
It muſt be roaſted. 


Chickens dreſſed the French May. 


TAKE them and quarter them, then broil, crumble over 
them a little bread and parſley ; when they are half done, put 
them in a ſtew-pan, with three or four ſpoonfuls of gravy, and 
double the quantity of white- wine, ſalt, and pepper, ſome fried 
veal-balls, and ſome ſuckers, onions, ſhalots, and ſome green 
gooſeberries or grapes when in ſeaſon; cover the pan cloſe, and 
let it ſtew on a charcoal fire for an hour; thicken the liquor 
with the yolks of eggs, and the juice of lemon; garniſh the 
diſh with fried ſuckers, ſliced lemon, and the livers. 


A Calf 's Head dreſſed after the Dutch Way. 


TAKE half a pound of Spaniſh peas, lay them in water a 
night ; then one pound of whole rice, mix the peas and rice 
together, and lay it round the head in a deep diſh ; then take 
two quarts of water, ſeaſoned with pepper and ſalt, and co- 
loured with ſaffron ; then ſend it to bake. 


Chickens and Turkies dreſſed after the Dutch Way. 


BOIL them, ſeaſon them with ſalt, pepper, and cloves ; 
then to every quart of broth put a quarter of a pound of rice 


or vermicelli: it is eat with ſugar and cinnamon. The two 
*]2{t may be left out, 


To make a Fricoſee of Calves Feet and Chaltran, after the Italian 
Fay. 
TAKE the crumb of a threepenny loaf, one pound of ſuet, 
a large onion, two or three handiuls of parſley, mince it very 
imall, ſeaſon it with ſalt and pepper, three or four cloves of 
garlick, mix with eight or ten eggs; then ſtuff the chaldron; 
take 


— — 
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take the feet and put them in a deep ſtew- pan: it muſt flew 
upon a flow fire till the bones are looſe; then take two quarts 
of 7 peas, and put in the liquor; and when done, you 
mult thicken it with the yolks of two eggs, and the Juice of a 
lemon. It muſt be ſeaſoned with pepper, ſalt, mace, and 
onion, ſome parſley and garlick. You muſt ſerve it up with the 
aboveſaid pudding in the middle of the diſh, and garniſh the 
diſh with fried ſuckers and ſliced onion. 


To pickle the fine Purple Cabbage, ſp much admired at the great 


Tables. 


TAKE two cauliflowers, two red cabbages, half a peck of 
kidney-beans, fix fticks, with fix cloves of garlick on each 
ftick; waſh all well, give them one boil up, then drain them 
on a ſieve, and lay them leaf by leaf upon a large table, and 
ſalt them with bay-ſalt; then lay them a-drying in the ſun, 
or in a flow oven, until as dry as cork, 


To make the Pickle. 


TAKE a gallon of the beſt vinegar, with one quart of wa- 
ter, and a handful of ſalt, and an ounce of pepper; boil them, 
let it ſtand till it 1s cold, then take a quarter of a pound of 
ginger, cut in pieces, ſalt it, let it ſtand a week; take half a 
pound of muſtard-feed, waſh it, and lay it to dry; when very 
dry, bruiſe half of it, when half is ready for the jar, lay a 
row of cabbage, a row of cauliflowers and beans, and throw 
betwixt every row your muſtard- ſeed, ſome black pepper, ſome 
Jamaica pepper, ſome ginger, mix an ounce of the root of tur- 
merick powdered ; put in the pickle, which muſt go over all. 
It is beſt when it hath been made two years, though it may be 


uſed the hrit year. 


1 / 
Te raiſe Muſhrooms, 


COVER an old hot-bed three or four inches thick with 
fine garden mould, and cover that three or four inches thick 
with mouldy long muck, of a horſe muck-hill, or old rotten 


ſtubble ; when the bed has lain ſome time thus prepared, boil 


any muſhrooms that are not fit for uſe, in water, and throw 
the water on your prepared bed; ina day or two after, you 
will have the beſt ſmall button muſhrooms, | 


The 


> 
2 


APPENDIX TO THE ART OF COOKERY. 385 


The Stag's Heart Mater. 


TAKE baum four handfuls, ſweet-maitjoram one handful, 
roſemary flowers, clove-gillflowers dried, dried roſe-buds, 
borrage-flowers, of each an ounce ; marigold flowers half an 
ounce, lemon-peel two ounces, mace and cardamurm, of each 
thirty grains; of cinnamon fixty grains, or yellow and white 
ſanders, of each a quarter of an ounce, ſhavings of hartſhorn, 
an ounce ; take nine oranges, and put in the peel, then cut 
them in ſmall pieces; pour upon theſe two quarts of the beſt 
Rheniſh, or the beſt white-wine ; let it infuſe three or four 
days, being very cloſe ſtopped in a cellar or cool place : if it 
infuſe nine or ten days, it is the better. 

Take a ſtag's heart, and cut off all the fat, and cut it ver 
ſmall, and pour in ſo much Rheniſh or white-wine as will 
cover it; let it ſtand all night cloſe covercd in a cool place ; 
the next day add the aforeſaid things to it, mixing it very well 
together; adding to it a pint of the beſt roſe-water, and a 
pint of the 2 of celandine : if you pleaſe you may put in 
ten grains of ſaffron, and fo put it in a glaſs itil}, diſtilling in 
water, railing it well to keep in the ſteam, both of the ſtill and 
receiver, 


To make Angelica Mater. 


TAKE eight bandfuls of the leaves, waſh them and cut 
them, and lay them on a table to dry ; when they are dry put 
them into an earthen pot, and put to them four quarts of 
ſtrong wine lees ; let it {tay for twenty-four hours; but ſtir it 
twice in the time; then put it into a, warm ſtill or an alem- 
bic, and draw it off; cover your bottles with a paper, and 
prick holes in it; ſo let it ſtand two or three days; then 
mingle it all together, and ſweeten it; and when it is ſettled, 
bottle it up; and ſtop it cloſe, 


To make Milk-Water. 


TAKE the herbs agrimony, endive, funtitorv, baum, 
elder-flowers, white-netties, water-creſſes, bank creſſes, fag, 
each three handfuls; eye-bright; brook-lime, and cclandine, 
each two handfuls ; the roſes of yellow-dock; red-madder, 
ſennel, horſe-radiſh, and liquorice, each three ounces ; raiſins 

oned one pound, nutmegs fliced, Winter's bark, turmerick, 
Clangal, each two drachms; carraway and fennel- ſeed three 

Ce ounces, 
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ounces, one gallon of milk. Diſtil all with a gentle fire in one 
day. You may add a handful of May wormwood, 


To make Slip-coat Cheeſe. 


TAKE fix quarts of new milk hot from the cow, the 
{lroakings, and put to it two ſpoonfuls of rennet; and when 
it is. hard coming, lay it into the fat with a ſpoon, not break. 
ing it all; then preſs it with a four pound weight, turning of 
it with a dry cloth once an hour, and every day ſhifting it into 
freſh graſs. It will be ready to cut, if the weather be hot, in 


fourteen days. 


To make a Brick-Bat Cheeſe. It muſt be made in September. 


TAKE two gallons of new milk, and a quart of good 
cream, heat the cream, put in two ſpoonfuls ef rennet, and 
when it is come, break it a little, then put it into a wooden 
mould, in the ſhape of a brick. It muſt be half a year old be- 
fore you eat it: you mult preſs it a little, and ſo dry it. 


To make Cordial Poppy Water. 


TAKE two gallons of very good brandy, and a peck of 
poppies, and put them together in a wide-mouthed glaſs, and 
let them ftand forty-eight hours, and then ſtrain the poppies 
out; take a pound of raiſins of the ſun, ſtone them, and an 
ounce of cariander-ſced, an ounce of ſweet-fennel ſeeds, and 
an ounce of liquorice ſliced, bruiſe them al} together, and put 
them into the brandy, with a pound of good powder ſugar, 
and let them ſtand four or eight weeks, ſhaking it every day; 
and then ſtrain it oft, and bottle it cloſe up for uſe. 


To mae lite Mead. 


TAKE five pallons of water, add to that one gallon of the 
beſt honey; then {tit on the fire, boi! it together well, and 
[Em it very clean; then take it off the fire, and ſet it by; then 
tale to or three races of ginger, the like quantity of cinna- 
mon and nutaege, bruiſe all theſe groſsly, and put them in 2 
little Holland bay in tie hot liquor, and ſo let it ſtand close 
covered till it be cold; then put as much alc-yeaſt to it 28 will 
make it work, Keep it in a warm place, as they do ale; and 
when it hath wrought well, tun it up; at two months you 
may drink it, having been bottled a month. If you keen 1! 
four months, it will be the better. 75 
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To make Brown Potiage. 


TAKE a piece of lean gravy-beef, and cut it into thin 
collops, and hack them with the baek of a cleaver; have a 
ſtew- pan over the fire, with a piece of butter, a little bacon 
cut thin; let them be brown over the fire, and put in your 
beef, let it ſtew till it be very brown; put in a little flour, and 
then have your broth ready, and fill up the ftew-pan ; put 
in two onions, a bunch of tweet herbs, clove, mace, and 
pepper; let all ſtew together an hour covered, then have your 
bread ready toaſted hard to put in your diſh, and ſtrain ſome 
of the broth to it, through a fine ſieve; put a fowl of ſome 
ſort in the middle, with a little boiled ſpinach minced in it: 
garniſhing your dith with boiled lettuces, ſpinach, and le- 
mon. 


To make Mhite Barliy Pottage, with a large Chicken in the Midilie. 


FIRST make your ſtock with an old hen, a knuckle of 
veal, a ſcrag end of mutton, ſome ſpice, ſweet herbs, and 
onions ; boil all together till it be ſtrong enough, then have 
your barley ready boiled very tender and white, and ſFrain ſonie 
of it through a cullender ; have your bread ready toaſted in 
vour diſh, with ſome fine green herbs, minced chervil, ſpinach, 
torrel ; and put into your diſh ſome of the broth to your 
bread, herbs, and chicken, then barley ſtrained, and re-ſtrain- 
ed; ſtew all together in the diſh a little while; garniſh your 
diſn with boiled lettuces, ſpinach, and lemon. 


To make a Frangas Incopadles. 


TAKE three quarters of a pound of lean bacon or ham, two 
!2rge onions fliced, four ſhalots, and two quarts of water, with 
2 little beaten pepper, cloves, and mace, and a pennyworth cf 
laffron, ſtew it gently till it is reduced to three pints, and 
ſtrain it through a ſieve; cut two fowls, as for a fricaſee, and 
ſtew them in the broth till they are tender; mix two ſpoonſuls 
ot Hour in two ſpoonfuls of vinegar, and beat it up with ſome 
of the liquor till it is quite ſmooth ; and mix the whole toge- 
ther, and boil it for ten minutes gently ; put ſippets in a ſoup- 
diſh, and pour it all over them. You may add {mall force-meat 
balls, if you pleaſe, in it; or you make it of veal made in the 
8 of veal olives; and you may fend it in 4 tureen, if you 
Ike, 
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To make a Scotch Haggaſc. 


TAKE the lights, heart, and chitterlings of a calf, chop 
them very fine, and a pound of ſuet chopped fine; ſeaſan with 
pepper and falt to your palate ; mix in a pound of flour, or 
vatmeal, roll it up, and put it into a calf's bag, and bcil it; 
an hour and a halt will do it. Some add a pint of good thick 
cream, and put in a little beaten mace, cloves, or nutmeg; or 
all-ſpice is very good in it. 


To mate it foeet with Fruit. 


TAKE the meat and ſuet as above, and flour, with beaten 
mace, cloves, and nutmeg, to your palate, a pound of cur. 
rants waſhed very clean, a pound of raiſins ftoned and chop. 
ped fine, half a pint of ſack; mix all well together, and boil 
it in the calf 's bag two hours. You muſt carry it to table in 
the bag it was boiled in. 


To make Sour Crout. 


TAKE your fine hard white cabbage, cut them very ſmall, 
have a tub on purpoſe with the head out, according to the 
quantity you intend to make ; put them in the tub; to every 
four or five cabbages throw in a large handful of ſalt; when 
you have done as many as you intend, lay a very heavy 
weight on them, to preſs them down as flat as poſſible, 
throw a cloth on them, and lay on the cover; let them ſtand 
a month, then you may begin to uſe it. It will keep twelve 
months ; but be ſure to keep it always cloſe covered, and the 
eight on it; if you throw a few carraway-ſceds pounded 
fine amongſt it, they give it a fine flavour. i he way to drels 
it is weich 2 fine fat piece of beef ſtewed together. It is a diſh 
much made uſe of amongſt the Germans, and in the North 
countries, where the froſt kills all the cabbages ; therefore they 
nreferve them in this manner before the froſt takes them. 

Cabbage-ſtalks, cauliflower -ſtalks, and artichoke-ſtalks,pee:- 
cd, and cut fine down in the fame manner, are very good. 


T1 keep Green Feas, Beans, Sc. and Fruit, freſh and gi! till 
_ Chriftnas. 

OBSERVE to gather all your things on a fine clear day, 

in the increaſe or full -moon ; take well-glazed earthen or ſtone 


pots quite new, that have not been laid in water, Wipe ret 
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clean, lay in your fruit very carefully, and take great care none 
is bruiſ-d or damaged in the leaſt, nor too ripe, but juſt in 
their rime ; ſtop down the jar cloſe, and pitch it, and tie a 
leather over. Do kidney-beans the ſame; bury two feet deep 
in the earth, and keep them there till you have occafion for 
them. Do peas and beans the ſame way, only keep them in 
the pods, and do not let your peas be either too young or too 
old ; the one will run to water, and the other the worm will 
eat; as to the two latter, lay a layer of fine writing ſand, and 
a layer of pods. and fo on till full ; the reſt as above. Flowers 
you may ke2p the ſame way. 


T; make Pacs-lilla, or Indian Pickle, the ſame the Mangoes come 


Der IN, 


TAKE a pound of race-ginger, and lay it in water one 
night; then ſcrape it, and cut it in thin ſlices, and put to it 
ſome ſalt, and let it ſtand in the fun to dry; take long-pepper 
two ounces, and do it as the ginger. Take a pound of gar- 
lick, and cut it in thin ſlices, and ſalt it, and let it ſtand three 
days; then waſh it well, and let it be ſalted again, and ſtand 
three days more; then waſh it well, and drain it, and put it, 
in the ſun to dry; take a quarter of a pound of muſtard-ſeeds 
bruiſed, and half a quarter of an ounce of turmerick, put theſe 
ingredients, wien prepared, into a large ſtone or glaſs jar, with 
a gallon of very good white-wine vinegar, and ſtir it very often 
for a fortnight, and tie it up cloſe. 

In this pickle you may put white cabbage, cut in quarters, 
and put in a brine of ſalt and water for three days, and then 
boil freſh ſalt and water, and juſt put in the cabbage to ſcald, 
and preſs out the water, and put it in the ſun to dry, in the 
lame manner as you do caulilowers, cucumbers, melons, 
apples, French-beans, plums, or any ſort of fruit. Take care 
they are well dried before you put them into the pickle: you 
need never empty the jar, but as the things come in ſeaſon, 
put them in, and ſupply it with vinegar as often as there is 
occalion, 

If you would have your pickle look green, leave out the tur- 
__, and green them as uſual, and put them into this pickle 
cold, 

In the above, you may do walnuts in a jar by themſelves; put 
the walnats in without any preparation, tied cloſe down, and 
kept ſome time. | ; 
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W.]- 7 
To preſerve Cucumbers equal with any Italian Sweetmeat., 


TAKE fine young gerkins, of two or three different ſizes; 
put them into a ſtone jar, cover them well with vines leaves, 
fill the jar with ſpring- water, cover it cloſe ; let it ſtand near 
the fire, ſo as to be quite warm, for ten days or a fortnight; 
then take them out, and throw them into ſpring- water; they 
will look quite yellow, and ſtink, but you muſt not mind 
that. Have ready your preſerving pan; take them out of that 
water, and put them into the pan, cover them well with vine. 
leaves, fill it with ſpring-water, ſet it over a charcoal fre, 
cover them cloſe, and let them ſimmer very flow ; look at 
them oft-n, and when you fee them turned quite of a fine 
green, take-off the leaves, and throw them into a large-ſteve; 
then into 2 coarſe-cloth, four or five times doubled ; when 
they are cold, put them into the jar, and have ready your ſy- 
rup, made of double-reſined ſugar, in which boil a great des! 
of lemon-peel, and whole ginger ; pour it hot over them, and 
cover them down cloſe; do it three times; pare your lemon- 
peel very thin, and cut them in long thin bits, about two 
inches long: the ginger muſt be well boiled in water before it 
is put in the ſyrup. Take long cucumbers, cut them in halfs, 
ſcoop out the inſide; do them the ſame way: they eat very 
fine in minced pies or puddings; or boil the lyrup to a candy, 
and dry them on ſieves. h SO 


The Fews Way of pre/erving Salmon, and all Sorts of Fiſh. 
TAKE either ſalmon, cod, or any large fiſh, cut off the 
head, waſh it ciean, and cut it in ſlices as crimped cod is, dry 
it very well in a cloth; then flour it, and dip it in yolks of 
eggs, and fry it in a great deal of oil, till it is of a fine brown, 
and well done; take it out, and lay it to drain, till it is very dry 
and cold. Whitings, mackarel, and flat fiſh, are done whole 
When they are quite dry and cold, lay them in your pan or 
veltel, throw in between them a good deal cf mace, cloves, 
and ſliced nutmeg, a few bay-leaves ; have your pickle ready, 
made of the beſt white-wine vinegar, in which you muſt boil 
a great many cloves of garlick and ſhalot, black and white pep- 
per, Jamaica and long pepper, juniper-berries, and ſalt; when 
the garlick begins to be tender, the pickle is enough; v.hen it 
is quite cold, pour it on your fiſh, and a little oil cn the top. 
The; will keep good a twelvemonth, and are to be cat cold 
With oil and vinevar; they will go good to the Eaſt 2 All 
Orts 
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forts of fich fried well in oil, eat very fine cold with ſhalot, or 
oil and vinegar. Obſerve, in the pickling of your fiſi, to 
have the pickling ready ; firſt put a little pickle in, then a layer 
of fiſh, then pic«le, then a little fiſh, and fo lay them down 
very cloſe, to be well covered, put a little ſaffron in the 
pickle, Frying fiſh in common oll- is not ſo expenſive with 
care; for preſent uſe a little does, and if the cook is careful 
not to burn the oil, or black it, it will fry them to or three 


times, 
To preſerve Tripe to go to the Eaſt Indies. 


GET a fine belly of tripe, quite freſh, take a four galion 
caſk well hooped, lay in your tripe, and have your pickle 
ready, made thus: take ſeven quarts of ſpring-Water, and put 
as much ſalt into it as will make an egg ſwim, that the little 
end of the egg may be about af inch above the water (you 
muſt take care to have the fine clear ſalt, for the common fat 
will ſpoil it); add a quart of the beſt white-wine vinegar, two 
ſprigs of roſemary, an ounce of aſl-ipice, pour it on your 
tripe , let the cooper faſten the caſk down directly; when it 
comes to the Indies, it muſt not be opened till it is juſt going 
to be dreſſed, for it will not keep after the cafk is opened. The 
way to dreſs it is, lay it in water half an hour, then fry it of 
boil it as we do here. 


The Manner of dreſſing various Sorts of Dried Fiſh, as Stock-fiſh, 
Cod, Salmon, WWhitings, &c. 
The general RuLs for ſteeping of Dried Fiſh, the Stock-fiſh 


_ excepted, 


ALL the kinds, except ſtock-fiſh, are ſalted, or either dried 
in the ſun, as the moſt common way, or in prepared kilns, or 
by the ſmoke of wood-fires in chimney-corners, #nd, in either 
caſe, require the being ſoftened and freſhened in proportion to 
their bulk, their nature or dryneſs; the very dry fort, as ba- 
calao, cod-fiſh, or Whiting, and ſuch like, ſhould be ſteeped 
in luke-warm milk and water, the fteeping kept as near as 
poſſible to an equal degree of heat. The larger fiſh ſhould be 
ſteeped twelve; the ſmall, as whiting, &c. about two hours; 
the cod are therefore laid to ſteep in the evening, the whitings, . 
&c, in the morning before they are to be dreſſed; aſter the 
time of ſteeping, they are to be taken out, and hung up by the 
fails until they are dreſſed; the reaſon of hanging them up is, 
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that they foften equally as in the ſteeping, without extracting 
too much of the reliſh, which would make them inſipid; when 
thus prepared, the ſmall fiſh, as wniting, tuſk, and ſuch like, 
are floured and laid on the gridiron, and whey a little hard- 
ened on the one fide, mutt be turned and baſted with oil 
upon a feather; and when baſted on both ſides, and well hot 
through, taken up, alway obſerving, that as ſweet-oi] ſupples 
and tupplies the fiſh with a kind of artificial juices, ſo the fire 
draws out thoſe juices, and hardens them ; therefore be careful 
not to lat tnem boil too long; no time can be preſcribed, be- 
cauſe of the difference of fires, and various bigneſs of the fiſh. 
A clear charcoal fire is much the beſt, and the fiſh kept at a 
good diſtance to broil gradually: the beſt way to know when 
they are enough is, they will ſwell a little in the baſting, and 
you mult mot '2t them fall again. 

he ſauces are the fame as uſual to ſalt-fiſn, and garniſh 
with oyſters fried in batter, 

But ſor a ſupper, for thoſe that like ſweet oil, the beſt ſauce 
is oil, vinegar, and muſtard, beat up to à conſiſtence, and 
ſerved up in ſaucers. | 

If boiled, as the great fich uſually are, it ſhould be in milk 
and water, but not to properly boiled, as kept juſt ſimmering 
over an equal fire; in which way, haif an tour will do the 
largeſt filhb, and five minutes the ſmalleſt. Some people 
broil both forts after ſimmering, and ſome pick them to pieces, 
and then toſs them up in a pan with fried onions and apples. 

Thev are either way very good, and the choice depends on 
the weak or ſtrong ſtomachs of the eaters. 


Dried Salmon muſt be diffþr ently managed; 


FOR though a large fſh, they do not require more ſtceping 
than a whiting ; and when laid on the gridiron, ſhould be mo- 
derately peppered. | 


The Dried Herring, 
INSTEAD of milk and water, ſho 1d be ſteeped the like 


time as the Whitipg, in ſœall-beer; and to which, as to all 
kinds of broiled falt-fiſh, ſweet-oil will always be found the 
beſt buſting, and no ways effect even the delicacy of thole wh 
do not love oil. IP 
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Stock Fiſh. 


ARE very different from thoſe before mentioned; they be- 
ing dried in the froſt without ſalt, are in their kind very inſi- 
pid, and are only eatable by the ingredients that make them ſo, 
and the art of cookery : they ſhou!d be firſt beat with a ſledge- 
hammer on an iron anvil, or on a very folid ſmooth oaken 
block ; and when reduced almoſt to atoms, the ſkin and bones 
taken away, and the remainder of the fiſh ſteeped in milk and 
warm water until very ſoft ; then {trained out, and put into a 
ſoup-diſh with new milk, powdered cinnamon, mace, and nut- 
meg, the chief part cinnamon ; a paſte round the edge of the 
diſh, and put in a temperate oven to ſimmer for about an hour, 
and then ſerved up in the place of pudding. 

N. B. The Italians eat the ſkin boiled, either hot or cold, 
and moſt uſually with oil and vinegar, preferring the ſkin to 
the body of the fiſh. | 


The Way of curing Matkarel. 


BUY them as freſh as poſſible, ſplit them down the backs, 
open them flat, take out the guts, and waſh the fiſh very clean 
from the blood, hang them up by the tails to drain well; do 
this in the cool of the evening; or in a very cool place; ſtrew 
ſalt at the bottom of the pan, ſprinkle the fiſh well with clean 
falt, lay them. in the pan belly to belly, and back to back; 
let them lie in the ſalt about twelve hours, waſh the ſalt clean 
off in the pickle, hang them again up by the tails ha'f an hour 
to drain; pepper the inſides moderately, and lay them to dry 
on inclining ſtones f.\cing the fun; never leaving them out 
when the ſun is off, nor lay them out before the fun has diſ- 
perſed the dews, and the {tones you lay them on be dry and 
warm. A week's time of fine weather perfectly cures them ; 
when cured, hang them up by their tails, belly to belly, in 


a very dry place, but not in fea-coal ſmoke, it will ſpoil their 
favour, | 


To areſs cured Mackarel. 
EITHER fry them in boiling oil, and lay them, to drain, or 


broil them before, or on a very clear fire: in the laſt caſe, baſte 
them with oil and a feather ; ſauce will be very little wanting, 
as they will be very moiſt and mellow, if good in kind; other- 
Wie you may uſe melted butter and crimped parſley. 


Catves 
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Calves Feet flewed. 


CUT a calf*s foot into four pieces, put it into a ſauce-pan 
with half a pint of ſoft water, and a middling potatoe ; ſcrape 
the outſide ſẽin clean off, flice it thin, and a middling onion 
p'eled and ſliced thin, ſome beaten pepper and falt, cover it 
eloſe, and let it ſtew very ſoftly for about two hours after it 
| boi's; be ſure to let it ſimmer as ſoſtly as you can; eat it with. 
out any other ſauce : it is an excellent diſh, 


To make Fricandillas.. 


TAKE two pounds of lean veal, and half a pound of kidney. 
fuet chopped ſmall, the crumb of a twopenny French roll, 
foaked in hot milk, and ſqueeze the milk out, put it to the veal; 
ſealon it pretty high with pepper and falt, and grated nutmeg 
make it into balls as big as a tea-cup, with the yolks of eggs 
over it, and fry them in butter till they are of a fine light 
brown; have a quart of veal broth in a ſtew-pan, ſtew them 
gently three quarters of an hour, thicken it with butter rolled 
in flour, and add the juice of half a lemon; put it in a diſh 
with the ſauce over, and garniſh with notched lemon and bect. 
root, y 
| To make a fine Bitter. 

TAKE an ounce of the fineſt Jeſuit powder, half a quarter 


of an ounce of ſnake-root powder, half a quarter of an ounce 
of ſalt of wormwood, half a quarter of ſaffron, half a quar- 
ter of cochineal; put it into a quart of the beſt brandy, and 
let it ſtand twenty-four hours; every now and then ſhaking 
the bottle. a 


An approved Method pr ace by Mrs. Dutely, the 55 Tyre- 
Woman, to preſerve Hair, and make it grow thick. 
TAKE one quart of white-wine, put in ons handful of 
roſemary flowers, half a pound of honey, diſtil them toge- 
ther; then add a quarter of a pint of oil of ſweet almonds, 
ſhake it very weil together, put a little of it into a cup, warm 

it blood-warm, rub it well on your head, and comb it dry. 


To make Carolina Snow- Balls. 


TAKE half a pound ofrrice, waſh it clean, divide it into {1x 


parts; take fix apples, pare them, and ſcoop out the 3 
* W ICH 
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which place put a little lemon peel ſhred very fine; then have 
ready ſome thin cloths to tie the balls in; put the rice in the 
cloth, and lay the apple on it; tie them up cloſe, put them 
into cold water, and when the water boils, they will take an 
hour and a quarter boiling : be very careful how you turn 
them into the diſh, that you do not break the rice, and they 
will look as white as ſnow, and make a very pretty diſh. The 
ſauce is, to this quantity, a quarter of a pound of freſh butter, 
melted thick, a glais of white-wine, a little nutmeg and 
beaten cinnamon, made very ſweet with ſugar ; boil all up 
together, and pour it into a baſon, and ſend to table. 


Carolina Rice- Pudding. 


TAKE half a pound of rice, waſh it clean, put it into a 
ſauce-pan, with a quart of milk, keep ſtirrin g it till it is very 
thick, take great care it does not burn; then turn it into a 
pan, and grate ſome nutmeg into it, and two tea-ſpoontuls of 
beaten cinnamon, a little lemon-peel ſhred fine, fix apples 
pared and chopped ſmall; mix all together with the yolks of 
three eggs, and ſweeten to your palate z then tie it up cloſe in 
2 cloth, put it into boiling- water, and be ſure to keep it boil- 
ing all the tine; an hour and a quarter will boil it. Melt 
butter and pour cy r it, and throw ſome fine ſugar all over it; 
2 little wine in the jauce will be a great addition to it. 


To diftil Treacle-Mater Lady Monmuuth's Fay. 
TAKE three ounces of hartſhorn, ſhaved and boiled in bor- 


rage- water, or ſuccory, wood-forrel or reſpice-water, or three 
pints ot any of theſe waters boiled to a jelly; and put the jelly 
and hartſhorn both into the ſtill, and add a pint more of theſe 
waters when you put it into the ſtill; take the roots of clecam- 
pare, gentian, Cypreſs tur.:ni.:, of each an ounce; bleſied 
thiſtle, called carCuus, and angelica, of each an ounce ; ſorrel- 
roots two ounces ; baum, ſvweet-m: rjoram, and burnet, of each 
half a handful; lily-comvally flowers, borrzge, buglcfe, roſe- 
mary, and marigcld- fie wers, *i each two ounces; ct e- rinds, 
carduus-leeds, and (itren- ſeeds, alkermes berries, aud cochi- 
neal, each of theſe an ounce. 


Pretare all theſe Simples thus: 
 CATHER the £6wers as they come in ſezſon, 2nd put 
them in glaſtes with a large mouth, and put with them 28 
much 
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much goed ſack as will. cover them, and tie up the glaſſes cloſe 
wi h bladders wet in the ſack, with a cork and leather tied 
up'-n it cloſe, adding more flowers and ſack as occaſion is; and 
when one glaſs is full, take another, till you have your quan- 
tity of flowers to diſtil; put cochineal into a pint bottle, with 
half a pint of ſack, and tie it up cloſe with a bladder under the 
cork, and another on the top, wet with ſack, tied up cloſe 
with brown thread; and then cover it up cloſe with leather, 
and bury it ſtanding upright in a bed of hot horſe-dung for 
nine or ten days ; look at it, and if diſſolved, take it out of the 
dung, but do not _ it till you diſtil; flice all the roſes, beat 
the ſeeds and the alkermes-berries, . and put them into ancther 
glaſs ; amongſt all, put no more ſack than needs; and when 
you intend to diſtil, take a pound of the beſt Venice treacle, 
and diſſolve it in fix pints of the beſt white wine, and three of 
red rote-water, and put all the ingredients into a baſon, and 
ſtir them all together, and diſtil them in a glaſs ſtill, balneum 
Mariz ; open not the ingredients till the ſame day you diſtil. 
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PERFUMERY, &c. 


ADVERTISEMENT 


HE following Collection of approved Receipts, 

in Perfumery, hath been added to this Edition 

of the Art of Cookery, in order to render the Work 
of more extenſive Utility than the former; and which, 


it is preſumed, will be conſidered by the Reader as a 
valuable Acquiſition. 


CC 
FOR 


PE RE UM E RT, &. 


To make Red, Light, or Purple Waſb- Balls. 


ET ſome white-ſoap, beat it in a mortar; then put it 
into a pan, and cover it down cloſe; let the fame be 
put into a copper, ſo that the water does not come to the top 
of the pan; then cover your copper as cloſe as you can, to ſtop 
the ſteam ; make the water boil ſome time : take the pan out, 
and beat it well with a wooden ſtirrer, till it is all melted with 
the heat of the water; then pour it out into drops, and cut 
them into ſquare pieces as ſmall as a walnut ; let it he three 
days on an oven in a band-box, afterwards put them into a 
pan, and damp them with roſe-water, maſh it well with your 
hands, and mould them according to your fancy, viz. ſqueeze 
them as hard and as cloſe as you poſſibly can; make them 
very round, and put them into a band-box or a fieve two or 
three days; then ſcrape them a little with a waſh-ball ſcraper 
(which are made for that purpoſe), and let them lie eight or 
nine days; afterwards icrape them very ſmooth and to your 
mind. 
N. B. If you would have them red, when you firſt maſh 
them, put in a little vermilion; if light, ſome hair-powder ; 
and it purple, ſome rote-pink. 


To make Blue, Red, er Purtle Iauſh- Bails, or to marble Ditto. 


GET ſome white- ſoap, and cut it into ſquare pieces about 
te bigneſs of dice; let it lie in a band-box or a ſieve on the 
tod of un oven to dry; beat it in a mortar to a powder, and 
Pit it into a pan; damn it with roſe-water, mix it well with 
Your hands, put in ſome hair-powder to make it tiff; then 
Cent it 573th oil of thyme, and oil ot Carrawavs. 


- 
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If you would have them blue, put in ſome powder-blue, 
if red, {ome vermilion; if purple, ſome roſe-pink; mix them 
well together with your hands, and ſqueeze them as cloſe as 
poſſible , make them my round, of a ſize agreeable. to your 
mind; put them into a ſieve two or three days; then ſcrape 
them a little with a waſh-ball ſcraper, and let them lie in the 
fieve eight or nine days. Afterwards ſcrape them very ſmooth, 
and agreeable to your mind, 

If you would have them marbled, after being ſcented with 
oil of thyme and oil of carraways (as in the firſt proceſs), 
cut them into pieces, about as much as will make a ball each, 
make it into a flat ſquare piece, then take a very thin knife, 
and dip it into the powder-blue, vermilion, or roſe-pink 
(according to the colour you would fancy), and chop it in ac- 
cording to your mind ; double it up, and make it into a hard 
and round ball, and uſe the ſame proceſs as before mentioned, 


Il hite Almond ab Balls. 


TAKE ſome white-ſoap and lice it thin, put it into a band- 
box on the top of an oven to dry, three weeks or more; 
when it is dry beat it in a mortar till it is a powder: to every 
four ounces of ſoap, add one ounce of hair-powder, half an 
ounce of white-lead ; put them into a pan, and damp them 
with roſe-water to make it of a proper confiſtency ; make 
them into balls as hard and cloſe as poſlible, ſcrape them with 
a ball-ſcraper, and uſe the ſame proceſs as before mentioned, 
letting them lie three weeks in a lieve to dry; then finiſh them 
with a ball-ſcraper to your mind. | 


Brown Aimond M -Balls. 


TAKE ſome common brown hard ſoap, lice it thin, and 


put it into a band-box on the top of an oven to dry, for the 
ſnyace of three weeks, or more; when quite dry, beat it in 3 
mortar to a powder; to every three ounces of ſoap add one 
cunce of brown almond-powder ; put it in a mortar, and 
damp it with roſe-w?ter, to make it of a proper conſiſtency: 
beat it very well, then make them into balls according to # 
proceſs before mentioned, letting them lic three weeks in 2 
ſieve to dry ; then hniſh them with a ball-fcraper, agrecebl? 
to Your lid. 


T1 
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. To make Lip Salve. 


TAEE half a pound of hog's lard, put it into a pan, with 
one ounce and a half of virgin-wax ; let it ſtand on a flow 
fire till it is melted ; then take a ſmall tin-pot, and fill it with 
water, and put therein ſome alkanet-root ; let it boil till it is 
of a fine red colous; then ſtrain ſome of it, and mix it with 
the ingredients according to your fancy, and ſcent it with 
eſſence of lemon; pour it into ſmall boxes, and ſmooth the top 
with your finger. N 

N. B. You may pour a little out firſt, to ſce if it is of a 
proper colour to your fancy. | 


A Stick, or Compoſition, to take Hair out by the Roots. 


TAKE two ounces and a half of roſin, and one ounce of 
bees-wax ; melt them together, and make them into ſticks 
for ule. 


To make WWhite Lip Salve, and for chopped Hands and Face. 
Six Shillings and T hree-pence per Pot. 


MELT ſome ſpermaceti in ſweet oil, add thereto a ſmall 
bit of white-wax; when it is melted, put in a ſmall quantity 
bf white ſugar-candy, and ſtir it well therein; then pour it 
into pots for uſe. L 


French Rouge. Five Shilling: per Pot. 


TAKE ſome carmine, and mix it with hair-powder to 
make it as pale as you pleaſe, according to your fancy. 


Opiate for the Teeth, —Tws Shillings and Sixpence per Pot. 


TAKE one, pound of honey, let it be very well boiled and 
ſkimmed, a quarter of a pound of bole-ammoniat, one ounce 
of dragon's-blood, one ounce of oil of ſweet- almonds, half an 
ounce of oil of cloves, eight drops of eſſence of bergamot, one 
ill of honey-water; mix all well together, and pour it intd 


pots for uſe, | 
Deleſcot's Opiate. 


HALF an ounce of bole-ammoniac, one ounce of powder 
of myrrh, one ounce of dragon's-blood, half an ounce of or- 
tice-rout, half an ounce of roch-alum, half an ounce of ground 
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ginger, two ounces of honey; mix all well together, and put 


it in pots for ute. 


To make Shaving Oil. — One Shilling per Bottle, 


DISSOLVE a quantity of oil-ſoap, cut into thin ſlices, in 
ſpirits of wine; let it ſtand a week, then put in as much ſoft. 
ſoap till the liquor becomes of a clammy ſubſtance : ſcent as 
you pleaſe, and bottle it for uſe. 


To take Iron-Moldt out of Linen, and Greaſe out of Moollen or 
Stk. One Shilling a Bottle. 


TAKE four ounces of ſpirits of turpentine, and one ounce 


of eflence of lemon; mix them well together, and put it into 
bottles for uſe. 


IV aſh for the Face. 


TAKE one quart of milk, a quarter of a pound of ſalt- 
petre beaten to a powder ; put in two pennyworth of oil of 
aniſe- ſeed, one pennyworth of oil of cloves, about four thim- 
bles full of the beſt white-wine vinegar ; put it into a bottle, 
and Jet it ſtand in ſand half-way up, in the ſun, or in ſome 


warm place for 2 fortnight without the cork ; afterwards cork 
and ſeal it up. | 


Liguid for the Hair. tue Shillings a Quarter of à Pint. 
TO three quarts of ſweet-oil, put a quarter of a pound of 


alkanet-root, cut in ſma!l pieces; let it be boiled ſome time 


over a ſteam ; add thereto three ounces of oil of jeſſamine, 
and one ounce of oil of lavender; ſtrain it through a coarſe 
cloth, but do not ſqueeze it. 


To make II hite Almond Paſte. 


FAKE one pound of bitter-almonds, blanch and beat 
them very fine in a mortar z put in the whites of four eggs, 
one ounce of French white of Trois; add ſome roſe-wate! 
and fpirits of wine, a little at a time, until it is of a conſiſt- 
eacy tor paſte. | 


To make Brown Almond- Paſte. 


TAKE one pound of bitter-almonds ; beat them well in 
2m orter ; add to them one pound of raifins of the ſun ſtoned ; 
deat and mix them very well together, and put in 2 little 
brand. 

Sweet 
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Sweet -ſcented Bags to lay with Linen.—At One Shilling and Siæ- 
pence, Two Shillings and Sixpence, &c. Sc. fc. each Bag. 


EIGHT ounces of coriander-ſeeds, eight ounces of ſweet 
orrice-root, eight ounces of damaſk-roſe leaves, eight ounces 
of calamus-aromaticus, one ounce of mace, one ounce of ein- 
namon, half an ounce of cloves, four drachms of muſk-pow- 
der, two drachms of white loaf-tugar, three ounces of laven- 
der-flowers, and ſome Roduam wood, beat them well to- 
«ther, and make them in ſmall ſilk bags. 


Honey-IWater.—One Shilling per Bottle, 


NE quart of rectified ſpirits of wine, two drachms of tine- 
ture of ambergreaſe, two drachms of tincture of muſk, half a 
pint of water; filter it according to your fancy, and put it 
mto ſmall bottles. 

5 Orange- Butter. „ 

MELT a ſmall quantity of ſpermaceti in ſweet- oil, and put 
in a little fine Dutch pink to colour it; then add a little oil of 
orange to ſcent it; and laſtly, while it is very hot put in ſome 
ſpirits of wine to curdle it. 

a Lemon- Butter, 

18 made the ſame as orange - butter, only put in no Dutch 
pink, and ſcent it with eſſence of lemons, inſtead of oil of 
orange. | 

Marechalle Powder. —Sixteen Shillings per Pound. 

ONE ounce of cloves, one ounce of mace, one ounce of 
cinnamon, beat them very well to a fine powder; add to them 
four pounds of hair powder, aud half a pound of Spaniſh burnt 
amber beaten very fine, a quarter of an ounce of oil of laven- 
der, half an ounce of oil of thyme, a quarter of an oitnte of 
eflence of amber, five drops of oil of laurel, a quarter of an 
vunce of oil of ſaſſafras; mix them all well together. 


irgin's Milk, —Tws Shillings per Bottle. 


PUT one ounce of tincture of benjamin into a pint of cold 
water: mix it well, and let it ſtand one day; then run it 
rough a flannel-hag with ſome tow in it; put it in bottles 


for ue. 
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au de Bouquet. 


TAKE one quart of ſpirits of wine, half an ounce of 
muſk, two drachms of tincture of ſaffron, mix them well to. 
gether, and let them ſtand one day; then filter it with any 
water. | 


The Ambroſia Noſegay. 


TAKE one pint of fpirits of wine, one drachm of oil of 
cloves, one ounce of oil of nutmegs; mix them, and filter it 
as you pleaſe. | 
Pearl Mater. 


MIX pearl- powder with honey and lavender-water; and 
then the pearl- powder will never be diſcoloured, 


Eau de Luce. 


TWO ounces of the beſt rectified ſpirits of wine, on 
drachm of oil of amber, two drachms of ſalt of tartar, prepared 
powder of amber two drachms, twenty drops of oil of nutmegs; 
put them all into a bottle, and ſhake it well; let it ſtand five 
hours, then filter it, and always keep it by you, and when 
you would make eau de luce, put it into the ſtrongeſt ſpirits 
of ſal-ammoniag. 


Milk Flude Water. 
ONE quart of ſpirits of wine, half an ounce of oil of 
cloves, one drachm of eſſence of lemons, fifteen drops of oil of 


Rhodium, a little cochineal in powder, to colour it of a fine 
pink; let it ſtand one day, then filter it, but with no water. 


Miß in her Trent. 


ONE quart of ſpirits of wine; eſſence of bergamot, one 
ounce ; oil of Rhodium, two drachms; tincture of muſk, half 


+ a drachm, and half a pint of water; mix them well together, 


and put them into bottles for ule. 


Lady Lilley's Ball. 

TAKE twelve ounces of oil- ſoap ſhaved very fine, ſperma- 
ceti three ounces, melt them together ; two ounces of bizmuth 
diſſolved in roſe-water for the ſpace of thrce hours, one ounce 
of oil of thyme, one ounce of the oil of carraways, one ounce 
ef eſſence of lemgps ; mix all wel! together, 


Hard 


2 322. 
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Hard Pomatum. 


TAKE three pounds of mutton-ſuet, boil and ſkim it well 
till it is quite clear, pour it off from the droſs which remains 
at the bu.tom ; then add thereto eight ounces of virgin-wax, 
melt them together, and ſcent it with eſſence of lemon; make 
it into rolls according to fancy. 


Sift Pomatum. 
TAKE a quantity of hog's lard, boil and ſkim it very well; 
put in a ſmall quantity of hair-powder, when it is cool, to 
make it agreeable to your mind; and ſcent it with eſſence of 


lemons. 
N. B. You may take a ſmall quantity out firſt, and let it 


cool; if it is too ſoft, add a little hair-powder to make it ſtiffer, 


| Nar's Creams. 

ONE ounce of pearl-powder, twenty drops of oil of Rho- 

dium, and two ounces of fine pomatum; mix all well toge- 
ther, 


Eau ſans Pareil, 
ONE quart of ſpirits of wine, one ounce of eſſence of ber- 
gamot, two drachms of tincture of muſk, add to them half a 
pint of water, and bottle them for uſe, 


Beautiſying Water. 


IS balfaneum coſmeticum, a ſmall quantity put into elder- 
flower-water. 55 


Lozenges far the Heart-burn, 


TAKE one pound of chalk, beat it to a powder in a mor- 
tar, with one pound and a half of white loaf ſugar, and one 
ounce of bole-ammoniac; mix them well together, and put 
in ſomething to moiſten them to make it of a proper conſiſt- 
ency or paſte ; make them into ſmall lozenges, and let them 
lie in a band-box on the top of an oven a week or more to dry, 
thaking the box ſometimes. 


Lozenges for a Cold, 


TAKE two pounds of common white loaf-ſugar, beat it 
well in a mortar, diſſolve fix ounces of Spaniſh liquorice in a 
a little 
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little warm water; one ounce of gum arabic diſſolved likewiſe; 
add thereto a little oil of aniſe-ſeed; mix them well to a proper 
conſiſtency, and cut them into ſmall lozenges ; let them lie in 
2 band-box on the top of an oven a conſiderable time to dry, 


* , * 


ſhaking the box ſometimes, 


To make Dragon Roots. 


TAKE ſome mallow-roots, ſkim them, and pick one end 
with a pin or needle till you have made it like a bruſh ; then 
take ſome powder of braſil, and ſome cochineal, boil them 
together, and put in the roots till you think they ate tho: 
roughly dyed; then take them out, and lay them by the fire to 
dry. „„ = 8 


To make Shaving- Powder. 


TAKE ſome white-ſoap, and ſhave it in very thin ſlices; 


let it be well dried on the top of an oven in a band box; beat 
it in a mortar till it is very fine, ſift it through a fine ſieve, 
end ſcent it as you pleaſe. 


Vindſor Soap —Two Shillings per Pound. 


GET ſome of the whiteſt ſoap, ſhave it into thin ſiices; 
melt it in a ſtew-pan over a flow fire, and ſcent it very ſtrong 
with oil of carrawa”s ; pour it into a drawer made for that 


purpoſe let it ſtand three days or more, and cut it into ſquare 
pieces to your fancy, 


Sea to fill Shaving- Boxes. 


TAKE ſome of the whiteſt ſoap, beat it in a mortar, and 
ſcent it with oil of carraways, make it flat; then chop in ſome 
vermilion, or powder-blue, to marble it, with a very thin knife 
edipt in the fame; double it up, and ſqueeze jt hard into the 
boxes; then ſcrape it ſmooth with a knife. | 4 | 


Tooth Powder, — One Shilling per Bottle. 


BURN ſome roch-alum, and beat it in a mortar, ſift it fine; 
then take ſome roſe-pink, and mix them well together to make 
it of a pale red colour; add thereto a little powder of myrrh, 
and put it into bottles for uſc. 0 
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f Cald Cream. 


TAKE one pint of trotter-oil, a quarter of a pound of 
hog's-lard, one ounce of ſpermaceti, a bit of virgin-wax; 
warm them together with a little roſe-water, and beat it up 
with a whiſk. 


The genuine. Receipt to make Turlington's Balſam. 


BALSAM of Peru, one ounce ; beſt ſtorax, two ounces ; 
benjamin, impregnated with ſweet-almonds, three ounces ; 
aloes Succotorine, myrrh eleCt, pureſt frankincenſe, roots of 
angelica, flowers of St. John's wort, of each of theſe half an 
- ounce; beat the drugs well in a mortar, and put them into a 
large glaſs bottle; add thereto a pint, or rather more, of the 
beſt ſpirits of wine, and let the bottle ſtand by the kitchen fire, 
or in the chimney-corner, two days and two nights ; then de- 
cant it off in ſmaller bottles for uſe, and let them be well 
corked and ſealed. 


N. B. The ſame quantity of ſpirits of wine poured on the 
ingredients, letting them ſtand by the fire, or in ſome warm 
place for the ſpace of ſix days and nights, will ferve for com- 
mon uſe ; pour off the ſame in ſmall bottles, and let them be 
well corked and ſealed. | 


To make Sirop de Capillaire. 


PUT ſeven pounds of common lump-ſugar into a pan, and 
tkereto add ſeven pints of water , boil it well, and keep ſkim- 
ming it; then take the white of an egg, put in ſome water, 
and beat it up well with a whiſk ; take the froth off and ſcatter 
it therein, and keep it ſkimming until it is quice clear; then 
add thereto half a pint of orange-flower-water ; mix it well 
together, let it ſtand till cold, and put it into a ſtone bottle, 
or in bottles for uſe, let them be quite clean and dry before 
: 5 into them, otherwiſe it will make it mothery and 
poil it. 

N. B. If you chuſe to have it of a high colour, burn a little 


ſugar in a pan, of a brown colour, afterwards put a little ca- 


Pillaire thereto, ſtir it about with a wooden ſpoon, and mix it 


well with the capillairo according to your fancy, 
Dd4 | Fer 
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Fir a Conſumption ; an approved Receipt by a Lady at Paddington. 


TAKE the yolk of a new-laid egg, beat it up well with 
three large ſpoonfuls of roſe- water; mix it well in half a pint 
of new milk from the cow, ſweeten it well with firop de capil. 
laire, and grate ſome nutmeg in it. Drink it every morning 
faſting for a month, and refrain from ſpirituous liquors of any 
kind. =. | 

N. B. Mr. Powel, who kept the Crown, a public houſe in 
Swallow-ſtreet, St. James's, was in ſo deep a decline as to be 
ſcarce able to walk ; when he coughed, the phlegm he brought 
from his ſtomach was green and yellow; and he was given 
over by his phyfician, who, as the laſt reſource, adviſed him 
to go into the country to try what the air would do. He hap. 
pily went to lodge at Paddington: the woman of the houſe 
underſtanding his condition, recollected that an old lady, who 
had lodged in the ſame houſe, had left a book with a collection 
of receipts in it for various diſorders; inſtantly fetched it, and 
found the foregoing, which he having ſlrictly followed, found 
himſeif much better in a fortnight; and, by continuing the 
ſame, in leſs than a month he began to have an appetite, and 
with the bleſſing of God, in a ſhort time by degrees he reco- 
vered his health, to the aſtoniſhment and ſurprize of all who 
knew him, and declared to me he was as well and hearty as 
ever he was in his life, and did not ſcruple to tell every perſon 
the means and method of his recovery. | =; 

N. B. This receipt I had from his own mouth. 


To ftop a violent Purging, or the Flux, 


TAKE a third part of a gill of the very beſt double diſ- 
tilled aniſe- ſeed; grate a third part of a large nutmeg into it. 
To be taken the fame quantity an hour after breakfaſt, one 


Hour after dinner, and, if occaſion, an hour before going to 
bed. Probatum gt. | | 


For Ozftruftions in the Womb. 
SUCCOTORINE aloes, one ounce ; cardanum-ſecd, 2 


quarter of an ounce; ſnake-root, a quarter of an ounce; 
gum-myrrh, a quarter of an ounce; ſaffron, a quarter of all 
ounce z cochineal, two ſcruples ; zedoary, two ſcruples ; rbu- 
darb, two ſcruples : let theſe drugs be well beaten in 4 mortar, 
and put them into a large bottle; add thereto a pint and a half 
of mountain wine; place it near the fire for the ſpace of thees 
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days and nights, ſhaking it often. Let the patient take a ſmall 
tea-cup-full twice a week in the morning, an hour before 
. eee 
. Another fer Ohſiruc tions. 

THREE pennyworth of alkermes, two pennyworth of Ve- 


nice treacle, and a quarter of an ounce of ſpermaceti; to be 
made into four boluſes, one to be taken every evening going 
to bed. . 1 

Half a pint of pennyroyal water, a quarter of a pint of hy- 
ſteric-water, and a quarter of a pint of pepper-mint water; 
to be taken every morning and evening, a tea-cup full, 


For a Hoarſeneſz. 


TWO ounces of pennyroyal-water, the yolk of a new-laid 
egg beaten, thirty drops of cochineal, twenty drops of oil of 
aniſe-ſeed, mixed well and ſweetened with white ſugar- candy. 
A large ſpoonful to be taken night and morning, 8 


INDEX. 
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A. 
LMOND, to make an al- 
A mond ſoup, 156. An al- 
mond fraze, 164. To make 
pretty almond puddings, 171. 
Another way to make an al- 
mond pudding, 215. To boil 
an almond pudding, ib. To 
make the Ipſwich almond 
pudding, 222. Almond hogs 
puddings, three ways, 255. 
Almond cheeſecakes, 288. Al- 
mond cuſtards, 289. Almond 
cream, 292. mond rice, 
358. How to make almond 
knots, 360. To make almond 
milk for a waſh, 361. How to 
make fine almond cakes, 366. 
| To make almond butter, 374. 
Amulet, to make an amulet of 
beans, 209 
Anchovy, to make anchovy ſauce, 
123. Anchovies, 319. 
And:uilles, or calf's chitter- 
lings, to dreſe, 62. 
Angelica, how to candy it, 362. 
Apple-fritters, how to make, 
162. Fo make apple frazes, 
= A pupton of apples, 
166. To bake apples whole, 
ib. To make black caps of 
apples, ih. An apple pudding, 
217. 226. Apple dumplings, 
two ways, 227, 228, A flo- 
rentine of apples, 228. An 
apple pie, 2320. Grcen ccd- 


ling pie, 231. 


Apricot: pudding, kow to make, 
216. 222. To preſerve apri- 
cots, 326. 361. To make 
thin apricot chips, 362. How 
to preſerve apricots green, 
307. 

April, fruits yet laſting, 3439. 

Arms, of iron or ſteel, how to 
keep from ruſting, 379, _ 

Artichokes, how to dreſs, 17. 
To make a fricaſee of arti- 
choke bottoms, 196. To fry 
artichokes, 197. To make an 
artichoke pie, 229. 'To keep 
artichoke bottoms dry, 249. 
To fry artichoke bottoms, ib. 
To ragoo artichoke bottoms, 
ib. To pickle young arti- 
chokes, 277. To pickle arti- 
choxe bottoms, 278. To keep 
ertichokes all the year, 321. 
To dreſs artichoke ſuckers the 
Spaniſh way, 357. Artichokes 
preſęrved the Spaniſh way, ib. 

Aſparagus, how to dreſs, 17. 
How to make a ragoo of aſ- 
paragus, 115, To dreſs aſpa- 
ragus and eggs, 198. Afpara- 
gus forced in French rolls, 200. 
To pickie aſparagus, 2”2. 


Aſparagus dreſſed the Spaniſh 


way, 359. 
Auguſt, the product of the 
kitchen and fruit garden, 340. 
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B. 

Bacon, how to make, 266, How 
to chuſc Englith bacon, 330. 
Sec BAANs. | 

Bake, to bake a pig, 4. A leg of 
beef, 19. An ox's head, 20. A 
calf's head, 27. A ſheep's 
head, ib, Lamb and rice, 52. 
A cod's head, 175. To bake 
turbots, 178, 'to bake fal- 
mon, ib. An almond pud- 
ding, 215. Fiſh, 250. An 
eatmea! pudding, 252. A rice 
pudding, ib. Baked cuſ- 
tards how to make, 289, | 

Balu, how to diſtil, 326. 

Bamboo, an imitation of, how to 
pickle, 279. | | 

Harbicued pig, 67. 

Zarbel, a fiih, how to chuſe, 337. 
Barberries, how to pickle, 275. 
To preſerve barbetries, 368. 
Barhky-foup, how to make, 

156. 'To make barley gruel, 
159. A pear barley pudding, 
217. A French barley pud- 
ding, ib. Barlcy water, 245. 

Barley cream, 291, 374. 

Barm, to make bread without, 
310. 

Batter, how to make a batter 


pudding, 219. To make a bat- | 


ter pudding without eggs, ib. 

Beans and Bacon, how to drels, 
18. To make a fricaſce of 
kidney beans, 113. To dreſs 
Windſor beans, 114. To make 
a ragoo of French beans, 202. 
A ragoo of beans with a force, 
zb. Beans ragooed with a cab- 
bage, ib. With parſnips, 203. 
With potatoes, ib. To dreis 
beans in ragoo, 208. How to 
make an amulet ot beans, 209. 
"Fo make a bean tanſey, io. 
Beans creſted tic German way, 
386. 

Pulitcad, to clear of bugs, 344. 


Beef, how to roaſt, 2. 12. Why 
not to be ſalted before it is laid 
to the fire, 2. How to be kept 
before it is dreſſed, ib. Its pro- 
per garniſh, ib. How to make 
beef gravy, 19. To bake a leg 
of beef, ib. How to ragoo 2 
poo of beef, 33. Beef tremb- 
onque, ib. To force a ſirloin 
of beef, 34. Another way to 
force a ſirloin, ib. Sirloin of 
beef en epigram, ib. To force 
the inſide of a rump of beef, 
35. A rolled rump of beef, 
ib. To boil a rump of beef. 
the French faſhion, ib. Beef 
eſcarlot, 36. Beef A la daube, 
ib. Beef alamode, and in pieces, 
37. Beef olives, ib. Beef col- 
lops, 38. To ſtew beet ſteaks, 
39. To fry beef ſteaks, ib. A 
ſecond way to fry beef ſteaks, 
ib. A pretty fide diſh of beef, 
ib. To dreſs a fillet of beef, 40. 

| Beef ſteaks rolled, ib. To ſtew 
a rump of bcef, ib. Another 
way to ſtew a rump of beef, 41. 
Portugal beef, ib. To ſtew a 
rump of beef, or the briſket, 
the French way, ib. To ſtew 
beef gobbets, 42. Beef royal, 
ib. To make collops of cold 
beef, 120. To make beet 
broth, 132. A beef ſteak pie, 
142. Beef broth for very weak 
people, 239. Beef drink for 
weak people, 240. Beef tea, 
ib. A beef pudding, 250. To 
pot cold beef, 259. Beef like 
veniſon, 261. To collar beef, 

262. To make Dutch beet, 
263. Beef hams, 265. Names 
of the different parts of a bul- 
lock, 328. How to chuſe good 
bect, 331. How to pickle or 
preſcrve beef, 353. The Jews 
way to pickle beef, which will 


o £206 to the Weſt Indies, and 
Done keep 
ASS A 5 6 
7 97 — 2 : 5 
7. A — 4b 75 — 
Io « [ =y 4 


„ 


keep a year good in the pickle, 
and with care will go to the 
Eaſt Indies, 379. Pickled beet 
for preſent ule, 382. Beef 
ſteaks after the French way, 1b. 
Beer, directions for brewing it, 
395. The beſt thing for rope- 
beer, 307. To cure {our beer, 
ib. 
Beet- root. how to pickle, 272. 
Birch wine, how to make, 303. 
Birds potted, tc ſave them when 
they begin to be bad, 268. 
| Biſcuits, to make drop biſcuits, 
284. To make common biſ- 
cuits, ib, To make French 
biſcuits, 285. How to make 
biſcuit bread, 371. To make 
orange biſcuits, 377. 
Bitter, how to make tine, 384. 
Blackbirds, to chuſe, 334. 
Blackcaps, how to make, 166. 
Blackberry wine, to make, 363. 
Bail, directions for boiling, 8. 
To boil a ham, ib. 'To boil 
a tongue, 9. Fowls and houſe- 
lamb, ib, Pickled pork, 20. 
A rump of beef the French 
faſhion, 35. A haunch or neck 
of veniſon, 68. Chickens boil- 
ed with bacon and celery, 80, 
A duck or rabbit with onions, 
82, Ducks the French way, 
84. Pigeons, 88. Ditto boil- 
ed with rice, 91. Partridges, 
95. A pheaſant, 98, Snipes 
or woodcocks, 99. Rice, 105. 
A cod's head, 174. Turbot, 
177. Sturgeon, 187. Soals, 
189, Another way, ib. Spi- 
nach, 200. A ſcrag of veal, 
239. A chicken, 240. Pi- 
geons, ib. Partridge or any 
otherwild-fowl, 241. A plaice 
or flounder, ib. | 
Bologna Sauſages, how to make, 
258, 
Bombard:d veal, 57, 


Boabels. a medicine for a diſor- 
der in, 247. 
rawn, how to make ſham 
brawn, 263. How ta chuſe 
brawn, 332. 

Dread. pudding, how to make, 
219. To make a fine bread- 
pudding, 220. An ordinary 
bread · pudding, ib. A baked 
bread- pudding, ib. A bread 
and hutter pudding, 224. Bread 
ſoup for the ſick, 245. White 
bread after the London way, 
307. To make French bread, 
308. Bread without barm, by 
the help of leaven, 310. 

Brewing, rules for, 305, 

Þrick-bat cheeſe, how to make, 
386. | 

Breccchi, how to dreſs broccol: 
and eggs, 197. Broccoli in 
ſallad, 198. 

Broil, to broil a pigeon, 6. To 
broil ſteaks, 6. General di- 
rections for broiling, 8. To 
broil chickens, 78. Cod- ſounds 
broiled with gravy, 116. 
Shrimps, cod, ſalmon, Whiting, 
or haddocks, 176. Mackerel, 
177. Weavers, ib. Salmon, 
178. Mackerel whole, 17 


Herrings 180. Haddocks, when | 


they are in high ſeaſon, 187, 
Cod-ſounds, ib. Eels, 185. 
Potatoes, 199. 

Broth, ſtrong, how to make for 
ſoups or gravy, 125. To make 
ſtrong broth to keep for uſe, 
128. Mutton broth, 132. Bec 
broth, ib. Scotch barley broth, 
ib, Rules to be obſerved in 
making ſoups or broths, 135. 
To make mutton broth, 239. 
Beef or mutton broth for weak 
people, ib. To make port 
broth, 240. Chicken hroth, 
242. To mate knuckle broth, 
246. 

Broxvy 
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Brown colour ing for made diſhes, 
19. 

Bugs, how to keep clear from, 
343. To clear a bedſtead of 

bugs, 344. | 

Bullice white, how to keep for 

, tarts or pics, 323. 

* the ſeveral parts of one, 

328. | 

2 how to make, 286. 
utter, how to melt, 5. How 

to make buttered wheat, 160. 

To make buttered loaves, 197. 

A buttered cake, 281. Fairy 


butter, 289. Orange butter, 


ib. A buttered tart, 299. To 
roaſt a pound of butter, 325. 
How to chuſe butter, 332. 
Potted butter, how to preſcrve, 
353- To make almond butter, 


374* 
O. 


Cabbages, how to dreſs, i. A 


forced cabbage, 116. Stewed 
red cabbage, 117. A farce 
meagre cabbage, 210. How 
to pickle red cabbage, 276. To 
dreſs red cabbage the Dutch 
way, good for a cold in the 
breaſt, 346. To pickle the 
fine purple cabbage, 384. To 
make ſour crout, 388. 

Cake, how to make potatoe 
cakes, 198, How to make a 
rich cake, 280, To ice a great 
cake, ib. To make a pound 
cake, 281. A cheap leed-caie, 
ib. A butter cake, ib, Gin» 

gerbread cakes, ib. A fine 
ſced or ſaffron cake, 282. A 
rich ſeed cake, called the nun's 
cake, ib, Pepper cakes, 283. 
Portugal cakes, ib. To make 
a pretty cake, ib. Little fine 
cakes, 284, Another tort of 
little cakes, ib. Shrewſbury 


cakes, 285. Madling cakes! 
ib. Little plum cakes, 287, 
. Cheeſe cakes, ib. A cake the 
Spaniſh way, 358. How to 
make orange cakes, 364, To 
make white cakes like china 
diſnes, 368. Fine almond 
cakes, 366. Uxbridge cakee, 
ib. Carraway cakes, 373. Su. 
gar cakes, 375. © 
Calf Head, how to haſh, 26, 
To haſh a calf's head, white, ih. 
To bake a calf's head, 27. To 
ſtew a calf's head, 55. A calf”; 
head ſurprize, 60, Calf's chit- 
terlings or andouilles, 62. To 
dreſs calf's chſtterlings curiouſ. 
ly, ib. A calf's liver in a caul, 
24: To roaſt a calf 's liver, gz, 
o make a calf's foot pudding; 
196. Acalf's foot pie, 141. 
Calf's head pie, 147. Calf's 
feet jelly, 295, The ſeveral 
parts of a calf, 329. A calt's 
head dreſſed after the Dutch 
way, 381. To make a frica- 
ſee of calf's feet and chaldron, 
after the Italian way, 383. 
Calf 's feet ſtewed, ib. 
Candy, how to candy any fort of 
flowers, 317. To candy ange- 
lica, 372. To candy caflia, 


373. 5 | 
Capons, how to chuſe, 333. A 
capon done after the French 
way, 38. 
Captains of ſhips, directions for; 
24 


' | | 
Carolina ſnow-ball, how to 


make, 394. To make Carolina 
rice pudding, 395. 

Carp, how to dreſs a brace of, 
124. To dreſs carp au blue, 
ib. To ſtew a brace of carp, 
171. To fry carp, 172. How 
to bake a carp, ib. To make a 
carp pie, 232. How to chut* 
carp, 337 


Carraavay; 


8 
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Carraway cakes, how ts make, 
Pak how to dreſs, 15, To 
make a carrot pudding two 
Ways, 216, Carrots and French 
beans dreſſed the Dutch way, 


3 6, 

Cain how to candy, 373. 

Catchup, how to make catchup 
to keep twenty years, 247, To 
make catchup two ways, 320. 

Cattle, horned, how to prevent 
the infection among them, 350. 

Candle, how to make white 
caudle, 243. To make brown 
caudle, ib. 

- Cauliflowers, how to dreſs two 
ways, 17. To ragoo cauli- 
flowers, 115. How to fry cau- 

liflowers, 212. To pickle cau- 
liflowers, 272. To dreſs cauli- 
flowers the Spaniſh way, 356. 

Caveach, how to make, 267. 

Chardoons, how fried and but- 
tered, 195. Chardoons a la 
fromage, ib. 

Chars, how to pot, 238. 

Cheeſe, how to chuſe, 332. To 
pot Cheſhire cheeſe, 261. To 
make flip coat cheeſe, 386. To 
make brick-bat cheeſe, 1b. 

Cheeſecakes, to make fine cheeſe» 
cakes, 287. Lemon cheeſe- 


cakes, two ſorts, 288. Almond 


cheeſecakes, ib. Cheeſecakes 
without currants, 370. | 

Cheeſe-curd puddings, how to 
make, 221. To make a cheeſe- 
curd florentine, 228, 

Cherry, how to make a cherry 
pie, 231, Cherry wine, 5303. 
Jar cherries, 311. To dry 
cherries, ib. To preſerve cher- 
ries, with the leaves and ſtalks 
green, 312. To make black 
cherry water, 326. To candy 
Ferries, 349. How to dry 
cherries, 305. To make mar- 


malade of cherries, 366. To 
preſerve cherries, 367. 372. 
Chefhire pork pie, how to make, 
144. How to make it for ſea, 
253. TopotCheſhirecheeſe, 262 
Chejnuts, how to roaſt a fowl 
with cheſnuts, 75. To make 
cheſnut ſoup, 130. To make 
a cheſnut pudding, 221. 
Chickens, how to fricaſee, 24, 
25. Chicken ſurprize, 76. 
Chickens roaſted with force- 
meat and cucumbers, 77. 
Chickens a la braiſe, ib. To 
broil chickens, 78. Pulled 
chickens, ib, A pretty way of 
ſtewing chickens, 79. Chick - 
ens chiringrate, ib. Chickens 
boiled with bacon and celery, 
80. Chickens with tongues, a 
good diſh for a great deal of 
company, ib, Scotch chick- 
ens, ib. To ſtew chickens the 
Dutch way, 81. To ſtew 
chickens, ib. To make a cur- 
rey of chickens the Indian way, 
105. To make a chicken pie, 
143. To boil a chicken, 240. 
To mince a chicken for the 
fiek, or weak people, 242. 
Chicken broth, ib. To pull a 
chicken for the ſick, ib. To 
make chicken water, ib. Chick- 
ens dreſſed the French way, 
382. Chickens and turkies 
dreſſed after the Dutohway, 38 3. 
Child, how to make liquor for 
one that has the thruſh, 246. 
Chocolate, to make ſham choco- 
late, 358, Another way, ib. 
The quantity to make, 370. 
Chouder, a ſea diſh, how to make, 


81. 
C50, a fiſh, how to chuſe, 337. 
Citran, ſyrup of, how to make, 
315. How to make citron, 349. 
Clary fritters, how to make, 163. 
How to male clary wine, 304. 
| Clove 


* 
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Clove gilliflowers, how to make 

6 by of, 315. 

Cock, how to chuſe, 334. 

Cocks- combs, how to force, 111. 
To preſerve cocks-combs, 112, 

Cork/es, how to pickle, 277. 

Cod and Codlings, how to chuſe, 
337. Cod-ſounds broiled with 
gravy, 116. How to roaſt a 
cod's head, 174. . To boil a 
cod's head, Ib. How to ſtew 
cod, ib. To fricaſee a cod, 
175. To bake a cod's head, 
ib. To broil cod, 196. To 
broil cod ſounds, 181 To fri- 
caſce cod ſounds, 182. To 
dreſs water-cod, 184, To 
crimp cod the Dutch way, 187. 

Codling, green, pie, how to 
make, 231. How to pickle, 


274. 

Cella, to collar a breaſt of veal, 
30. To collar a breaſt of mut- 
ton, ib. To make a collar of 
fiſh in ragoo to look like a 
breaſt of veal collared, 189. To 
make potatoes like a collar of 
veal, or mutton, 198. To eol- 


lar a breaſt of vea!, 261. To 


collar beef, 262, To collar a 
ſalmon, ib. 

Cellops, how to dreſs beef col- 
lops, 38. To dreſs collops and 
eggs, 118. Cold bect, 120, 
See SCOTCH collops. 

Comfrey roots, bow to boil, 246. 

Conſerve of red roſes, or any 
other flowers, how to make, 
315. Conſerve of hips, ib. 
Conſerve of roſes boiled, 377. 

Coauſlip pudding, how to make, 
216. To make cowllip wine, 


04. 
Crabs, how to butter, 190. To 
dreſs a crab, 191. 
Crab fi/h, how to chuſe, 338. 
Cracknels, how to make, 369. 
Craw-fi/h, how to make a cull: 


of craw-fiſh, iog. To mals 
craw-fiſh ſoup, 128. To few 
craw-fiſh, 192. 

Cream, how to makecream toaſts, 
168. A cream pudding, 225. 
To make ſteeple cream, 290. 
Lemon cream, two ways, ib. 
Jelly of cream, ib. Orange 
cream, 291. Gooſeberry cream, 
ib. Barley cream, ib. To 
make piſtachlo cream, 292. 
Hartſhorn cream, ib. Almond 
cream, ib. A fine cream, ib, 
Ratafia cream, ib. Whipt 
cream, 293. Ice cream, 347, 
Sack cream, like butter, 374. 
Clouted cream, 375. Quince 

cream, ib. Citron cream, ib. 
Cream of apples, quince, gooſe- 
berries, prunes, or raſpberries 
376. Sugar-loaf cream, ib. 

Crout ſour, how to make, 388. 

Cruft, how to make a good cruſt 
tor great pies, 150, A ſtanding 
cruſt for great pies, 151. A cold 
cruſt, ib. A dripping cruſt, ib. 
A cruſt for cuſtards, ib, A paſte 
for crackling cruſt, ib, 

Cucumbers, how to ſtew, 113. 
202, 211. To ragoo cucum- 
bers, 113. To force cucum- 
bers, 117, To farce cucums 
bers, 211. To pickle large eu- 
cumbers in flices, 270. How 
to preſerve cucumbers equal 
with any India ſweetmeat, 390. 

Cu/lis, for all forts of ragoo, 108. 
A cullis for all ſorts of butchers 
meat, ib. Cullis the Italian way, 
109. Cullis of craw-fiſh, ib. 
A white cullis, 110. 

Curd fritters, how to make, 162. 

Currants, how to make currant 
jelly, 296. Currant wine, 303» 
To prelerve currants, 371. 

Currey, how to make the Indian 
way, log. 


Cuſtard pudding, to boil, 3 
: 9 


To make almond cuſtards, 289. 
Baked cuſtards, ib. Plain cuſ- 
tards, ib. 

Cutlets a la Maintenon, a very 
good diſh, 47. 

Cyder, how to make, 380. How 
to fine cvder, ib. 


D. 


Domsſins, to preſerve whole, 316. 
To keep damoſins for pies or 
tarts, 323. To dry damoſins, 
367, 

December, product of the ki tchen 
and fruit garden this month, 


341. 
Dewonthire ſquab ple, how to 


mate, 144. 

Diſgzijed leg of ve 2al and bacon, 
how to wake, 50. Mutton chops 
in diſguiſe, 76. 

Dies. See Made Diſbes. 

Dog, two cures for the bite of a 
mad dog, 342. 

Dotterels, kow to chuſe, 334. 

Doves, how to chute, 335. 
Pigeons. 


See 


Drink, how to make the peQoral 
drink, 244. l'o make a good 
drink; 24.5, Sage tea, ib. I 
make it for a child, 246. 


Dripping, how to pot, to t: ry fiſh, 
meat, or fritters, 248. 

Ducks, ſauce for, 3. Directions 
tor ducks, 7. Sauce for boiled 
duchs, 9. How to roaſt tame 
and wild ducks, 14. A Ger- 
man way cl dreiing ducks, * 72 
Ducks 9 la! ꝛ0dle, 8. he beſt 
way to dreſs a wild duck, ib. 
Another way, 32. To boil a 
duck or rabbit with onions; ib. 
10 dreis a duck with green 
peas, ih. To drei a duck with 
gucumbers, 83. A duck a la- 
Draiſe, ib. To boil ducks the 
euch WAY, 84. To {ty 
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ducke, 100. To make a duck 
pie, 143. Lo chuſe wild ducks, 
334. 
ee how to make yeaſt 
duuplings, 226. To make Nor- 
folk dumpiings, 227. To make 
hard dumplings, two ways, ib. 
Apple dumplings, two ways, 
227, 223, Dumylings when 
you have white bread, 254. 


E. 


Eel ſoup, how to make, 151 Hour 
to ſtew cels, 180. To thew ee! 
with broth, 1b. To pitchcock 

els, 184. Fry cels, 185. 
Broil eels, ib. Farce eels with 
white ance: ib. To dreis cels 
with brown ſauce, ib To make 
an cel pic, 233. To collar 
cels, 235. To pot eels, 237. 
How to chuſe cels, 337. | 

Eęg ſauce, how to make, proper 
for roaſted chickens, 71. To 
ſeaſon an egg pie, 141. To 
make an egg ſoup, 157, 224. 

To dreſs ſorrel with eggs, 190, 
To dreſs broccoli and eggs, 
197. To dreſs afparagus and 
eggs, 108. Stewed {p:nach and 

200. To mike a pretty 

diſh of eggs, 204. Eggs à la 

tripe, ib. A fricaſec of eggs, 
206. A ragoo of eggs, ib. 

How to broil eggs, ib. To 

dreſs eggs with bread. 206. To 

tarce eggs, ib. To dreſs eggs 
with lettuce, ib. To fry cggs 
as round as balls, ib. To make 

an cgg as big as twenty , 207 

To make a grand diſh of eggs 


ib. A pretty diſh of w IP of 
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eggs, 208. 'lo make a ſweet 
egg pie, 229. Flow to chuſe 
eggs, 332. To make marma- 


lade of eggs the Jews way, 352. 
* * 
Elden wine, how to m 
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To make elder flower wine, 

very like Frontiniac, 302. 
Endive, how to ragoo, 194. To 

dreſs endive the Spaniſh way, 


350. 
F. 


Fairy butter, how to make, 289. 

Farce, to farce ecls, with white 
ſauce, 183, To farce eggs, 
206. A farce meagre cabbage, 
210. To farce cucumbers, 211. 

Fajt, a number of good diſhes for 
a faſt dinner, 152. 

February, fruits laiting then, 339. 

Fennel, how to pickle, 274. 

Fieldfare, how to chuſe, 335. 

Fire, how to be prepared for 
roaſting or boiling, 1. 

Fiſh, how to dreſs, 122, 250. To 
make fiſh ſauce, with lobſters, 
123. Strong hih gravy, 127. 
To dreſs little fiſh, 177. Flat 
fiſh, 183. Salt fiſh, ib. Col- 
lar of fiſh in ragoo, like a breaſt 
of veal collared, 189. Jo mate 
a ſalt hſh pic, 232. To make 
a_ carp pie, ib. To make a 


ſoal pie, ib Fel pie, 233. TO 


make a founder pie, ib. To 
make a herring pie, ib. Sal- 
non pie, 234. Lobſter pie, ib. 
Muſtle pie, ib. To collar ſal, 
nion, 236. To collar eels, ib. 
io pickle or babe herrings, z 36. 
'Fo pickle or bake mackerel to 
«cp all the year, ib. To ſouſe 
mackerel, ib, To pot a lob- 
ſter, ib. To pot cels, 237. Lo 
92 lampreys, ib. To pot chars, 
238. To pot a pike, io. To pot 
ſalmon, two ways, ib. To 
ball a plaice or flounder, 241. 
1'o make fiſh ſauce to keen the 
whole year, 247. How to bake 
fiſh, 250. The proper ſcaſon 
rr fiſh, 336. How. to chule 


X, 


fiſh, 337. To make fiſh paſtie: 
the Italian way, 355. The man- 
ner of dreſſing various forts of 
dried fiſh, 391. 

Floating ifland, how to make, 
300. 

Florendine hare, 101. How ts 
make a cheeſe curd florendine, 
228. To make a floren..ine ot 
oranges or apples, ib. 

Flour, haſty pudding, how to 
make, 16. To make a flour 
pudding, 218. 


. Flounder, how to make a flounder 


pic, 233. How to boil floun. 
ders, 241. To chuſe flounders, 
339. 

Flowers, how to make conſerve * 
of any ſort of flowers, 314. 
Candy any fort of flowers, 317. 

Flummery, how to ma';e hartihorn 
flummery, 296. Another way 
297. To make oatmeal flum- 
mery, ib. French flummery, 
298. 

Fol, how to make an orange fool, 
158. To make a Weſtminiter 
fool, 159. A gooſeberry tool, 
ib. 

Force, how to make force- meat 
balls, 21. To force a leg ot 
lamb, 31. To force a large 
fowl, ib. To force the inſide 
of a ſirloin of beet, two ways, 
34. The infide of a rump ot 
beef, 35. Tongus and udder 
forced, 43. To force a tongue, 
ib. To force a fowl, 74. 19 
force cocks-combs, 111 Forccu 
cabbage, 116. Force voz 
117. Forced cucumbers, ib. 
To force afp.cagus in Frenc! 
rolls, 200. 

Foauls of different kinds, how . 
roaſt, 5, 14. Sauce for tel, 
18, Hor to boil fow!s, 
9. How to roaſt a fowl, phea- 
{fant faſhion, i 2, How to force 
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a large fowl, 31. To ſtew a 
fowl, 32. To ſtew a fowl in 
celery ſauce, 71. The German 
way of dreſſing fowls, 72 To 
dreſs a fowl to perſection, 73. 
To ſtew white fowl brown the 
nice way, ib. Fowl a la braiſe, 
74. To force a fowl, ib. To 
roaſt a fowl with cheſnats, 75. 
How to marinate fowls, 78, 
To dreis a cold towl, 118. To 
make a towl pie, 25 3. To pot 
towls, 258. 
Frangas incopades, to make, 387. 
Fraze, how to make apple frazes, 
164. How td make an almond 
frazc, 1b. 
French beans, how to dreſs, 17. 
To ragoo French beans, 194. 
202. Lo make a Frencli barley 
pudding, 217. A harrico of 
French beans, 252. How to 
pickle French beans, 272. How 
to make French biicuits, 285. 
French bread, 308. French 
flummery, 298. To keep 
French beans all the year, 321. 
To dreis carrots and [1cncy 
beans the Dutch way, 350. 
Chickens diciled the French 
way, 383. 
Fyicandillas, to mike, 394. 
Hicaſte, how to make a brown 
fricaſce, 22. A white fricaſce, 
22, 2, 10 fricaſee rabbits, 
lamb, or veal, &c. 23. Rab- 
bits, lamb, ſweetbreads, or 
tripe, ib. Another way to fri- 
caſee tripe, 24. A ſricaſee of 
pigeons, 25. A fricalee of 
laenh-ſtones and ſweetbreads, 
ib. A ſricaſce of neats tongues, 
43. lo fricaſce ox palates, 44. 
Po fricaſee cod, 175. To fri- 


caſee cod- ſounds, 182. To frica- 


tee ſcirrers, 18. A fricaſce ef 
articlioke Dull, 100. * 
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white fricaſee of muſhrooms, 
197. 

Fritters, how to make haſty fnit- 
ters, 161. Fine fritters, 162. 
Apple tritters, ib. Curd frit- 
ters, ih. Fritters royal, ib. 
Skirret fritters, ib. White frit- 
ters, 163. Syringed ſritters, ib. 
To make vine-leat frijters, 164. 
Clary fritters, 165. Spaniſh 
fritters, 381. 

Fruits, the ſeveral ſeaſons for, 
338. 

Fry, how to fry tripe, 24. Beef 
ſteaks, two ways, 39. A loin 
of lamb, 53. Sautages, 118. 
Cold veal, 119. To make fried 
toaſts, 171. 10 fry carp, 172. 
Terch, 173. Herrings, 120. 
To fry lampreys, 184. To fry 
eels, 185. Chardoons tried and 
buttered, 195. To fry arti- 
chokes, 197. Potatnes, 199, 
Eggs as round as balls, 206. 
Fried celery, 211. Cauliflowers 
fried, 212. Fried ſmelts, 324, 

Farmitz, how to make, 159. 


G, 


Gam, how to make a raſpberry, 
296. 

Garden, directions concerning gar - 
den things, 18. The proquce 
of the kitchen and fruit garden, 
in different ſeaſons of the year, 
338. 

Ge, ins, how to pickle, 270. 

German puifs, how to make, 268, 

Giblets, how to ſtew, 86. To 
make giblets a Ja turtle, 87. 
How to make a giblet pie, 143. 

Ginger, mock, to pickle, 278. 

Gingerbread cake, how to make, 
281, How to make gingcr- 


bread, 224. Ginger tablet, 257. 
Gold lace, how to clean, 378. 
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Colden-piſ pi us, ow to pickic, 
276. How to preſerve, 302. 
Good. abetts, how to chuſe, 334 
Gooſe, how to roaſt, 5, 7, 14, 84. 
A mock gooſe, how p cparcd, 3. 
Sauce for a goole, 5. Sauce 
for a boiled goo. e, 9g. How o 
dreſs a gooſe with onions, or 
cabbage, 84. To dreſsa green 
gooſe, 85. To dry a govle, ib. 
To dreſs a gooſe in r-goo, ib 
A gooſe alamode, 80. to 
make a gooſe pie, 145. Io 
make a pudding with the blood 
of 2 gooie, 256. How to chuſe 
a tame, wild, or tran gooſe, 
337 
Geojeberry, how to make a gooſe- 
berry fool, 159. A gooſe- 
berry pie, 232. How to make 
it red, ib. Cuſtards good with 
it, ib Gooſeberry cream, 291. 
Gooſeberry wine. 302. How 
to preſerve gooſeberries whole 
without ſtoring, 317. How to 
keep green gooſeberries till 
Chriſtmas, 222. To keep red 
wooſeberrics, ib How tomalke 
-y0oſeberry wafers, 361. 
Croming, a fiſh, to chute, 337. 
Grapes, how to pickle, 275. How 
i prefcrve giapes, 302. 
122 et, how to make a grateful 


pudding, 219. | 
Gravy, aw to make good and 
cheap - gravy, ek. ut; To 
make gravy tra turkey or any 
rt of fw, 18. Another di- 


rectiun ta niake gray, 19. 10 
mike beef, or mutton, or veal 
gravy, ib. Lo make gravy for 
x white ſauce, 128. Gravy for 
turkey, foul, or 
Gravy for aiowl then you have 
no MEAT nor play, ready mace, 
126. Mutton or veal gravy, 
ib. Strong fiſh gravy, 127. 


ragoo, ib. 


Gravy ſoup, 128, 250. Good 
brown gravy, 195. 
Greens, directions tor drefling, 15. 
Green gages, how to candy 349. 
Gili, how to grill ſhrimps, 199, 
Grucl, how to make water-gruel, 
243. 
Gult, how to chuſe, 334. 


II. 
Haddccts, how to broil, 176. Ts 
broil haddocks when they are in 
high ſeaſon, 181. How to dreſs 
Scotch haddecks, 184. Had- 
docks after the Spaniſh way, 
344. To dreis haddocks the 
Jews way, 354. 
Haggaſs, Scotch, to make, 388. 
Jo make it freer with fruit, ib. 
Ham, the abſurdity of making the 
cilence of ham a ſauce to one 
diſh, Pref. ii. How to boil u 
ham, 8. To dreſs a ham à la 
bralſe, 62. lo roaſt a ham or 
gammon, 63. To make eſſence 
of ham, 106, 108. To make 
a ham pie, 142 Veal hams, 
264 Beet hams, 265. Mut- 
ton hams, ib. Pork hams, ib. 
To chuſe Weſtphalia hams, 332 
Farther directions us to picking 
hams, 353 
Hamburg h iuuſages, how to make, 
382. A turkey ſtuffed after the 
Homburgh way, 383. | 
Hard dumplings, how to mak, 
two Ways, 227. 
Hair, to preſerve and make 1! 
grow thick, 394. 
are, to roaſt a hare, 77 13. Dif- 
ferent ſorts ot liuce tur a hae 
7. To keep hares {weet, 01 
make them freſh when UL) 
{link, 11. To drels ajugged hats 
98. To icare a hare, ib. T6 
iiew a hare, 101. Florendiny 
Hare, ib. 


:\ hare civet, 10. 
oF © 
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To pot a hare, 259. To chuſe 
a hare, 335. 

Harrico of trench beans, how to 
make, 252. 

Hartſiorn cream, to make, 292. 
Jelly, 294. To make a hartſ- 
horn flummery, two ways, 296 


297. 

Hed how to haſh a calf's head, 
26 A calf's head white, ib. 
A mutton haſh, 48. To haſh 
cold mutton, 119. Mutton like 
veniſon, 120. 

Hal, pudding, how to make a 
flour haſty pudding, 160. An 
oat meal haſty puciding, ib. A 
finc haſty pudding, 161, Haſty 
fritters, ib. 

Beart-burn, lozenges for, 402 
Heath poults, to chuſe, 335. To 
chuſe heathcock and hen, ib. 
Hedge-heg, how to makc, three 

ways, 169, 298. 

Hen, how to chuſe, 334. 

Herrings how to broil, 180. To 
fry herrings, ib. A herring 
pic, 233. To pickle or bake 
herrings, 230, Jo chuſe her- 
rings, 338. Pickled and red 
herrings, ib. Dried herrings 
bow to dreſs, 392. 

Hedge-podge, how to make, 133. 
Of mutton, id. 

Hogs ſcet and cars, how to ragoo, 
24. Hogs cars forced, 111. 
Almond hogs puddings, three 
ways, 255. Hogs puddings 
with currants, 256. Tic ſcveral 
parts of a hog, 329. Paris of a 
bacon hog, 330. 

Honey-comb, how to make a lemon 
honey-comb, 365. 


Hv//erical water, io make, 326. 
12 
Jaunaty, fruits then laſting, 


338. 


Ice, how to ice a great cake, 388. 
To make ice cream, 347. 

Jelly, how to make iſinglaſs jelly, 
244. Jelly of cream, 290. 
Hartſhorn jelly, 294. Orange 
jeliy, 295. A ribband jelly, ib. 
Calves tect jelly, ib, Currant 
jelly, 296. A turkey, &c. in 
jelly, 348. 

India pickle, how to make, 349. 

TIpfavich, how to make an Iptwich 
almond pudding, 222. 

Iron, how to keep from ruſtling, 
2. 

Irenmolds, how to take out of 
linen, 349. 

Hfirglofs jelly, how to make, 244. 

{/iand, how to make the floating 
iſland, zoo. | 

Italian collops, 68, How to 
make an Italian pudding, 217. 

Jug, to dreſs a jugged hare, 101. 

Julr, the produce of the kitchen 
and fruit garden this month, 

40. 

Tumballs, how to make, 114. 

June, the produce of kitchen and 
fruit garden this month, 33g. 


K. 


Kickſpewws, how to make, 168. 
Kidneybeans, Sec Beans, 
Kots, a bird, how to chuſe, 334. 


L. 


Lace, gold or ſilver, how to clcan 
378. 
Lamb, how to roaſt, 2. To boil 
houte lamb, 9. I' roaſt houſe- 
I2:nb,13, How to fricaſee lamb, 
23 FolricaleeJamb-ſtonesand 
ſweetbreads, 25 0 dreſs a 
lamb's head, 27. To force à 
leg cf lamb, 31, 52. To boll a 
leg of lamb, 31. How to bake 
lamb and rice, 52. To fry a 
EE z loin 


loin of lamb, 5 3. Another wy 


of frying a neck or loin of lamb, 
ib. A ragoo of lamb. ib. Cut- 
lets fricaſeed, 54 Chops lard- 
ed, ib. Chops en Caſarole, ib. 
To ſtew a lamb's head, 55. To 
make a very fine ſweet lamb pie, 
140. The ſeveral parts of houſe- 
lamb, 329. Proper ſeaſons for 
houſe ag vial lamb, 1b. How 
to chule lamb, 330. 

Lampreys, how to dreſs, 184. To 
try lampreys, ib. To pot lam- 
preys, 237. 

Larks, ſauce for, 6. Directions 
tor roaſting larks, 14. Lo dreſs 
larks pear faſhion, 101. To 
chuſe larks. 335 | 

Lemon ſauce for boiled fowl. how 
to make, 2. To make lemon 
tarts, 148. To pickle lemons, 
273. To make lemon cheeſe- 
cakes, two ways, 288. To 
make Jemon cream, two way's, 
290. How to keep lemons, 
two ways, 323. To make a 
lemon honey-comb, 365. A 
lemon tower or pudding, 369. 
To make the clear emen cream, 
ib. 

J.eweret, how to chuſe, 335. 

Limes, how to pickle, 276. 

Ling, how to chuſe, 336. 

Linen, how to take ironmolds out 
of, 349. 

Livers, how to dreſs livers with 
muſhroom ſauce, 72. A ragoo 
of livers, 115. A liver pudding 
boiled, 251. | 

Loaf, how to make buttered 
loaves, 197. To make a boiled 
loaf, 221 

Lilfters, how to butter lobſters, 
two ways, 190, 191. How to 
roaſt lobſters, ib. To make a 
loblter pie, 234. To pot a lob- 
ſter, 236. Lo chuſe lobſters, 33. 

Leia of veal en epigram, 56, | 


M. 


Micleroom, how to make, 286. 

Mackerel, how to boil, 177. e 
broil mackerel whole, 179. 
Mackerel à la maitre d'hotel, 
ib. To pickle or b. ke macke- 
rel to keep all the year, 236, 
To ſouſe mackerel, ib. J 
pickle mac} erel, called caveach, 
267. To chuſe mackerel, 338. 

Mackerel dreſſed the Itallan 
way, 355. The way of curing 
. mackerel, 293. To dreſs cured 
mackerel, ib. 

Mad dog, two curcs for the bite 
of, 342. 

Male d fes, 20. Rules to be 
obſerved in all made diſlies, 106. 
A pret:y made diſh, 168. 

Madling-cakes, to male, 285. 

Maid, directions to the houſe- 
maid, 344. 

March, fruits then laſting, 339. 

Marle, a bird, how to chulc, 334. 

Marmalade of oranges, how to 
make, 312. To make white 
marmalade, ib. Red marma- 
lade, 313. Marmalade of eggs 
the Jews way, 358. Marma- 


lade of cherries, 366. Ot 


quince, white, 367. 
Marrow, how to make a marrow 

pudding, 137. | 
May, the product of the kitchen 

and fruit garden this month, 


9. 

577 5 how to make, 366. To 
make white mead, 386. 

Meat, how to kcep meat hot, 14. 
| © prevent its ſtich ing to the 
bott m of the pot, 49. Io pre- 
ſerve ſalt incat, 353; 

Melon mangoes, to 1ckle, 278. 

Milh, how to mu e c- milk, 
158. Artificial ailes milk, 245. 
Cos milk next to aſies milk, 

245. 


ik. 
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245. To make milk water, 328. 
385, Milk ſoup the Dutch 
Way, 356. 

Millet padding, to make, 215. 

Mince-pics, the beſt way to make 
them, 148. To make Lent 
mince pies, 234. | 

Mint, how to diltil mint, 326, 

Mooſbine, how to make, 299. 

Morello cherries, how to barrel, 
374+ 

Muffins, how to make, zog. 

Mulberries, how to make a pud- 
ding of, 220. | 

Mujtrooms, how to make muſh- 
room ſauce for white fowls of all 
ſorts, 70. For white fowls bcil- 
ed, ib. To make a white fricaſce 
of muſhrooms, 197. To rago) 
muſhrooms, 204. To pickle 
muſhrooms for the ſea, 248. To 
make muſhroom powder, ib. 
To keep muſhrooms without 
pickle, 249. o pickle muſh- 
rooms white, 273. To maxe 
pickle for muſhrooms, 274. To 
ie muſhrooms, 384. 

Muſcle, how to make muſcle ſoup, 
155. To ſtew or dreſs mu{c]es, 
three ways, 192, 193. To 
make a muſcle pie, 234. To 
pickle mulcles, 277. 

Mutton, how to roaſt mutton, 2, 
12. The ſaddle and chine of 
mutton, what, 2. The time 
required for roaſting the ſeyeral 
pieces of mutton, 12. To roaſt 
mutton veniſon faſhion, 10. To 
draw mutton gravy, 19. Tora 
g00 a leg of mutton, 22. To 
collar a breaſt of mutton, zo. 
Another way to dreſs abreaſt of 
mutton, ib To dreis a leg of 
mutton a la royale, 45, A leg 
of mutton à la haut goùt, ib. To 
roaſt a leg of mutton with oy + 
lers, ib. To roaſt a leg of mut- 
ton with cockles, 40. A ſhoul- 


der of mutton en epigram, ib. 
A harrico of mutton, ib. Te 
French a hind ſaddle of mutton, 
46. Another French way called 
St. Menehout, 47. Jo make 
a mutton haſh, 48. A ſecond 
way to roall a leg of mutton, 
with oyſters, ib o dreis a leg 
of mutton to cat like veniſon, 
49. To dreſs mutton the Turk- 
iſh way, ib. A ſhoulder of mut- 
ton with a ragoo of turnips, ib. 
To ſtuffa leg or ſhoulder of mut- 
ton, 50. Jo boll a leg of mut- 
ton hike veniſon, 68. Mutton 
chops in diſguiſe, 76. Mutton 
kebobbed, 104. To dreſs a 
neck of mutton called the haſty 
diſh, ib. To haſh cold mutton, 
119. To haſh mutton like ve- 
niſon, 120. To make mutton 
gravy, 126. Mutton broth, 132. 
Mutton pie, 142. Mutton 
broth for the ſick, 239. To 
make it for very wcak people, 
ib. To make mutton hams, 
265. Hove to chuſe mutton, 


321. 
N. 
Norfolk dumplings, how to make, 
22 


- 

North, lady, her way of jarring 
cherries, 311. 

Nowember, the product of the 
kitchen and fruit garden this 
month, 341. 

Nuns-cake, how to make, 281. 


O. 


Oat- pudding, how to bake, 136, 
252. Oatmcal haſty pudding, 
how to make, 160. Oatmeal 
pudding, 212, 252. Oatmeal 
tiummery 297. Oatcakes, 310. 

October, the product of the kit- 
Ee 4 chen 
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chen and fruit garden this 
month 341. 

Olive, how to make an olive pie, 
141. 

Oni ns, how to make a ragoo of 
onions 114. An cnion ſoup, 
153. An onion pie, 230. To 
pickle onions, 273 To make 
onion ſoup the Spaniſh way, 


A -—- - 


355 
Ora: ge tarts, how to make, 149, 


Orange fool, 188 Orenge 


An »reangeado pie, 230 O- 
range butter, 289. Orange 
cream, 291. Orange wine, 
301. To make orange wine 
with raiſins, 302. Orange 
marmalade, 312. How to 
N reſcrye oranges whole, 313. 
[> make orange wafers, 364. 
Orange cakes, ib. Orange 
loaves, 369 Orange biſcuits, 
37” 

Ortilaut, how to dreſs, 100. 

Owen tor baking, how to be built, 
311. 

Ox, hoi to bake an o head, 20. 
To ew ox pala . 0 
rago OX pala. 44. I) fri- 
ciice ox palates ib. To roaſt 
ox palates, ib. To pickle ox 
palates, 112. How to make 
gravy of ox kidneys. 126. Ox- 
cheek pie, 144. 

Oxford John, 51. How to make 
an Oxtord pudding, 139. 

Oyſters. how to make a ragoo of, 
114. Fo make mock cyfter 
ſauce, either {or turkies or fow 1; 
boiled, 78. io make an oyller 
ſoup. 156 Oyſter ſauce, 176. 
To make ſcollops of oylters, 
192. To ragon oyſters, 193. 
To make gyſter Toaves, 201. 


How to pickle oyſters, 277. 
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Paco lil a, or Indian pickle, hoy 
to make, 389. 

Pain perdue, how to make, 108. 

Panada, how to make, 243. 

Pancakes, how to make, 165. 
To make fins pancakes, four 
ways, ib. Rice pancakes, 165. 

Parſiey how to diſtil, 326. 

Parſnigs how to drels, 16. How 
to ſtew, 201. Jo maſh, ib. 

Partridge, ſauce for partridge, 6, 
Directions for roaſting par · 
tridges, 14. G5. To boil par- 
tridges, ib. T dreſs partr does 
à la braiſe, 96. 1 o make par- 
tridge panes. ib. T he French 
way of drefing partridges,107, 
Another way to boil partridges, 
241. How to chuſe a partridge, 
cock or hen, 335. | 

Pefly, how to make little paſties, 
121. Vo make petit paſties, for 
garnifling or diſhes, ib. How 
to make veniſon pally, 146, 
To make paſty of a loin of 
mutton, 147. 

Peache., to pickle, 271. How 
to make ſyrup of peach bloſ- 
ſoms, 315. How rt preierve 
peaches, 319. How to dry 
peaches, zoo. 

Pearl, to inake ſugar of pearl, 
359. | 

Pe rs, how to ſtew, 167. To ftew 
pears in a ſtuce- pan, ib. To 
ſtew pears purple, ib. How to 
make pear pudding, 220. Pear 
pie 231 To keep pear plums 
for tarts or pies 323. Howto 
dry pears without. 12947, 357. 
To diy pcar plums, 372 

Pra, how to flew veas and let- 
tuce, 116. How to mae 2 
green Peas {up two ways, 
129. A pus Pup for winter, 
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two ways, 130. How to make 
peas ſoup fOr a faſt dinner, 152. 
To make a green peas-{oup tor 
ditto, two ways, ib. 1 53 How 
to wake peas-porridge, 158. 
To dreſs peas Fange ile, 209. 
Green peas with cream, 210. 
2 make pe2s-ſcup, 250 To 
e peas. pud 2ding, 282. 10 

N green peas till Chriſtma: 
321. Another way to preięrve 
green Peas, 388. A Spaniſn 
peas ſonp, 355. Another way 
to dreſs peas, 35 

Pell;av, how to make it the Indian 
way, 105. Another way to 
make a pellow, 196. 

P-wny royal, how to diſtil, 326. 

Peppe, cakes, how to make: 282. 

Perfurrery: Pang tor, 399 10 
make red light, or pur: le 
waſh-ba! s, ib. Blue, red, pur- 
ple or marbled waſh-balls, ib. 
White alm ad waſh-balis, 400. 
Brown almond waſh balls, ib. 
Lip ſalve, 401. A campogß- 
tion io take hair cut by tlie 
roots, ib. White Ip ſalve, and 
for chopped hands and face, ib. 
French rouge, ib. Opiate for 
the teeth, ib, D-leicot's opiate, 
ib. Shaving o, 402. 10 
take iron molds out of linen, 
and greaſe out of woolien or 
lik, ib. Waſh for the face, 
ib. Liquid for the hair, 
id White almond paſte, 1b. 
Brown almond paſte, ib. Sweet- 
{ſcented bags to lay with li- 
nen, 403. Honey water, ib. 
Orange butter, ib. Lemon- 
butter ib. Marcchaile pow- 
der, ib. Virgin's milk, ib. 
Rl de bo duet, 404. Ambro— 
ha noſegay, ib. Peari- Water, 
ib. Eau de luce, ib Milk 
fulde water, ib. Mis in hee 


teens, ib. Lady Lilley s bail, 


ib. Hard pomatum, 40 5. So 
pomatum, ib. Nun's cream, 
ib. Eau fans pareil, ib. Beau- 
tifying water, ib. Lozenges 
for the heart-burn, ib. Lo- 
zenges for a cold, ib. Dra- 
gon roots, 406. Shaving pow- 
der ib. Windſor ſoap, ib. 
Soap to fill ſhaving boxes, ib. 
Tooth- powder, ib. Cold cream, 
407. Turlington's balſam, ib 

Sirop de capillaire, id Re- 
ceipt for a conſumption, 408. 

To lt; "Pa violent parge, cr the 
flux, ib. For obſtructions in 
the womb, ib Another for ob- 
ſtrockions, 409. For a hoarſe- 
neſs, ib. 


Phec/onts may be larded, 12. To 


roaſt phaſants, 97. To ftew 
whe unts, ib. o dreſs a phea- 
tant a la braiſe, g8. 12 boil a 
Piicaſant, ib. To calc a cock 
or hen pheaſant, 334. To 
chuſe pheaſant poults, 335. 


Picłle, t) pickle ox palates, 112. 


1opickle pork, 264. A pickle 
for pork which is to be eat 190n, 
ib. Te pickle mackerel, called 
cave ach, 267 To pickle wal- 
nuts green, 268. To pickle 
walnuts white, ib. To pickle 
walnuts black, 269. To pickle 
gerkins, 270. Jo pickle large 
cucumbers in flices, ib To 
pickle aiparagus, 271. Jo 
pic le peaches, ib. t o pickle 
raddiſh pods, 272. To pickle 
French. beans, ib. To pickle 
cauliflowers, ib. To p.cxic 
beet root, ib. Io pickle white 
plums, 273. To pickle onions, 
ib. To ie le lemons, ib. 0 
pic: le muſhrooms white, ib. 
1cimtcpicilc fur mu heron us, 
274. 10 Pickle codlinas, b. 
10 pic le fe nel, 16. 1 pickle 
grapes, 278. Io pier le bar- 

beret, 
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Dberries, 755 To pickle red farce, 92. Pigeons à la Soui- 
| cabhags, 270. Ta pickle gold- ſel, ib. Pigeons 3 in Pimlico, 93. 
en pip; ins, ib. Fo pick le na— To jug pigeons, ib. To 4 
ftertium berries and limes, 276. pigcons, 94. To dreſs cold 
To pickle oyſters, cockles, and pigeons. 118. To make e 
muſcles, 277. Fo pickle young pigeon pie, 142. To boil pi. 


fuc.iers, or young artichokes, geons for the fick, 241, To 
ib. To pickle artichoke bot- pot pigeons, 258. Lo chuſe 
toms, 278, Ho pic le ſam- pigeons, 335. To fricaſee pi. 


phire, ib. To pickle mock- geons the Italian way, 381. 
ginger, ib. To pickle melon Peers, how to make a very fine 
mangoes, ib. To pickle elder ſweet lamb or veal pie, 14. To 
Moots in imitation of bamboo, _ a pretty ſweet lamb pie, 
279 Kules to be oblerved in A ſavoury veal pie, ib A 
pic. ling, ib. To pickle (melts, 3 lamb or veal pie 138. 
319. THPurther directions in A calt's foot pie, 141. An 
pickling, 353. To make a olive pie, ib. How to ſeaſon 
vickle for hae purple cabbage, an egg pje, ib To make a 
3 To make paco-lilla, or mutton pic, 142. T make a 
U. ian r. le, 389. bcect-ſtcak pie, ib. To make 
25 now to rs, 3; 4, 13. Sauce a ham pic, ib. How to make 
We a rated pig, 4. Different a pigeon pie, ib. To make a 
forts of fauce fer pig, id. To giblet pic, 143. To make a 
roaſt the kind quarter of a pig duck pie, ib. To make a 
lamb Caſhion, i iD. How tO baxe chicken pie, ib. To make a 
2 pio, 19 To dreſs pig s pet- Cheſhire pork pie, 144. A 
tyrt es, 47. Various ways of Devonſhire ſquab pie, ib. An 


oreling a pig, 64. A pig in ox-chcek pie, ib. à Shrop- 
jelly, 65. Collared pig, ib. A mire pie, 145 A Vorſhire 
dig the French WAY, 60, A Chriſtmas pie, ib. A gooſe 
ig au pere-douillet, ib. A pie. ib A calf's head pie, 


= matelote, 67. A pig like 147. The beſt way to make 
a fat lamb, ib. Barbicued mince pies, 148. To make 
pig, ib. cruſts for great pies, 150. To 
Pigeons, directions for roaſting mae an artichoke pie, 229. A 
pigcons, 6, 14. To broll pie {weet egg pie ib. A potatoe 
ge: 2% 5. To make a fricaſee pie, ib. An onion pie, 230. 
of pigeons, 25. To roaſt; pt» An orangeado pic, ib. A fſkir- 
2eons, 88. To boil pigeons, ret pie, ib. An apple pic, ib. 
ib T a la daube pigeens, ih. Green codling pie, 231. 
Figeons au poir, 89. Pigcons cherry pie, ib. A plum pie, 
fionvcd, 90. Pigeons intout, $22; gooſcberry pie, ib. 
id. Pigeons in Compete, Gt. A Yult-hſh pie, ib. A carp 
To make a French pupton of pie, ib. A foal pie, ib. An 
pigeons, 1b. Ply zeons boil d with cel pie, 233. A flounder Firs 
rice, ib. Pipcons tranſmogri- ib. A herring pie, ib. A ſal- 
rc, 10. Pigeons in fricandos, mon pie, 234. A lobſter pie, 
92. Jo roait pigeons With # ib. A mulcle pie, ib. To 


mak. 


make Lent mince- pies 234. A 
fowl pic, 253. A Cheſhire 
pork pic for lea, ib. To make 
fiſh pics the Spaniſh way, 357. 

Pike, how to dreſs d pike, 179. 
To pot a pike, 238. Lo chuſe 
pike, FI 

Pispins, whole, how to ſtew, 167. 
How to preſerve pippins 362. 
To preterve pippins in ſliees, 

pid, to make a pith pudding, 
136. 

7 — . » , 

Plague, to make plague-water, 
327. A receipt againſt the 
plague, 342. 

Plaiſe, to boil plaiſe, 241. 
to chuſe plaiſe, 338. 
Pl;wers, to dreſs them ſeveral 
ways, 100. To chuſe plovers, 

3939s 

Plum to make plum porridge for 
Chriſtmas, 127. A boiled plum 
pudding, 137. Plum porridge. 
ic9. Plum gruel, 460. A 
white pear- plum pudding, 226. 
To pickle white plums, 273. 
To make liule plum cakes, 
2879, To preterve the large 
green plums, 318 To keep 
pear plums for tarts or pies, 
323. To dry plums, 359. 
How to preſerve plums green, 
367. To preſerve White pear- 
plums, 371 

Poppy-evater cordial, how to make, 
380. 

Pork, how to roaſt the different 
pieces of. 3, 12. Gravy or ſauces 
for pork, 3. Jo boil pickled 
pork, 20. lo ſtufF a chine of 
pork, 64, Jo preſerve or 
pickle pigs fect and ears, 112 
A Cheſliire pork pie, 144. 
Pork broth, 240. Pork pud- 
ding, 250 A Cheſhire pork 
Pie for iea, 253: [ pickle 
Pork, 264. Pork which is to 


How 


Peultry d'iræctione, 
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be eaten ſoon, 264. Pork hams; 
265. 1 he ſeaſon for pork, 330. 
To chule pork, 331. 

Porridge, how to make plum por. 
ridge for Chriſtmas, 127. Peas 
porridge, 158 Plum porridge 
or barley grue!, 159. 


Portable C ug, how 10 make, i 34s 


Portugal cakes, how to make, 
283. 

Poet, how to make a ſack poſſer, 
three ways, 160, 10t, 

Pataloes ſeveral wiys of dreſſing 
potatoes, 16. To make pota- 
toe cakes, 198. Potatoe pud- 
ding, ſcecral ways, 198. 216, 
213. Fotatoes like a collar of 
veal or mutton, 198. 10 broit 
potatoes, 199. To fry pota. 
toes, ib. Maſhed potatoes ib. 
A potatoc pic, 229. 

Pot, how to pot a lobſter, 236. 
Eels, 2 37. Lam revs, ib. Chars, 
238. A ike, ib. Salmon, two 
ways, ib. Pigeons, 258. A 
cold tongue, beef, or veniſon, 
259 Veniſon, ib. Io pot à 
hare, ib. A tongue, 260. A 
fine way to pot a tongue, ib. 
To pot beef like veniſon, 261. 
Cheſhire cheeie, ib. Jo fave 
potted birds 267. 


Pottage, brown, how to make, 
To make white barley 


ee eee 
p ottage with a chicken in the 
middle, ib. 

concerning 
roaſting poultry. 14. Seaſons 
for different + inds of poultry. 

P } 

333. How to chuſe pou'try, ib. 


Powder, tweet. how to make for 


cloaths 378 


Prawns, how to ſtew, 192. How 


to chuſe prawns, 33 


Preſrroe, kw to preſerve cocks- 


combs, 112. To preſerve or 
pic: le pigs fegt and ears, two 
ways, ib. To preſerve apri- 
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eot3, 316, 361. Damoſins 
whole 3 16, Gookeberries whole 
317. White walnuts, 318. 
Green walnuts, ib. Large green 
plums, id. Peaches two ways, 
319. Artichokes all the years 
321. French beans all the 
vear, ib. Green peas till 
Chriftmas, 322, Another way 
to prelerve green Peas, ib 
Green gooſeberries till Chriſt- 
mas, ib. Rec gooſeberries, ib. 
Wainuts all the year, 323. Le- 
mons two ways, ib. White 
bullice, pear piuins, or damo- 
fins, & for tarts or pies, ib. 
To preſerve artichꝰ kes theSpa- 
U. Im v X33 357 Pippins, 302. 
Grapes, ib Green codlings, ib. 
White quinces whole, 364. 
Apricats or plums green, 307. 
Che TICS 10. 372. Barberries, 
308. White pear-plums, 371. 
Curra mts, ib. Rifp berries, ib. 
Pippins in ſlices, 374. The 
Jews w ay of preſerving ſalmon 
anc: 41} forts « of fiſn, 390 10 
pre'crve ti ipe to g tothe Ealt 
Indies, Be 


Prune padding, to male, 220. 
Prudd, 9 65 how to bake an oat 


pudding, 135. How to make 


2 Calf's 190t pudding, 18. 
pith pudding, ib. A marrow 
pus int, 137. A boilcd ſuet 
pudding, id A boiled plum 
v1 ud; g, ib. A hunting pud- 
ding, ib. A Yorkthire pud- 
ding, 1538. A fteax pudding, 
ib A vermicelli pudding, ih. 
An Oxford pudding, 139 Kules 
ta be oblerved in making pud- 
ding., &. ib. How to make 
pretty almond puddings, 171. 
An butigal pudding 1 
p tate pulling, three ways, 
212 213. An orange p. adding 
tour ways, 213; 214. A le- 
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mon pudding, two ways, 214. 
An almond pudding 2,215. How 
to boil an almond pudding, ib. 
A ſago pudding, ib. A millet 
pudding ib. A carrot puddipg, 
tio ways, 216. To make a 
Cl »wilip pudding,tb. A quince, 
apricot, or white pear plum 
pudding, ib. A pearl barley 
pudding, 217. A French bar. 
ley pudding, ib. An apyle 
pudding, ib. An Italian pud- 
ding, ib A rice pudding, three 
Ways, 217, 218, To boil x 
cuſtard pudding, 2 18. A flour 
pudding, ib. A batter pud- 
ding, 219 A batter pudding 
without eggs, ib. A grateful 
pudding, ib. A bread pud- 
ding, ib. A fine bread pud- 
ding, 220. An ordinary bread 
pudding, ib. A baked bread 
pudding, ib. A cheſnut pud- 
ding, 22h, A fine plain bake 
pudding, ib. Pretty little chceſe 
curd rucdings, ib. An apricot 
pudding, 222 The Ipiwich 
almond pudding, ib. Tranſ- 
parent pudding, ib, To make 
puddings tor little diſhes, ib. 
A ſwcetmeat pudding, 223. A 
fine plain pudding, ib. A ra- 
taha pudding, ih. A bread 
and butter pudding, 224. A 
boiled rice pudding, ib. A 
cheap rice pudding, ib. A 
cheap plain rice pudding, ib. 
A cheap baked rice pudding, 
225 A ſpinach pudding, ib. 
A quacking pudding, ib 4 
cream pudding, ib. To mize 
a prune pudding, 226. f 
po. onſul pudding, ib. In apple 
pudding, 1b, Citron pudding, 
228. A pork or beef, &t. 
pudding, 250. A rice puv- 
ding, 251. A ſuet pudding, 
tb, A liver pudding boiled, bb. 
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An oatmeal pudding, 25 2. To 
dake an oatmeal pudding, ib. 
To bake a rice pudding, ib. 
To make a peas pudding, ib. 
Almond hogs puddings, three 
ways, 255. Hogs puddings 
with currants, 256. Black pud- 
dings, 1b. A pudding with the 
blood of a gooſe, ib. Carolina 
rice pudding, 395. 

Puff-paſle, how to make, 159. 
How to make German puffs, 
368. 

Pullets, how to dreſs pullets a la 
Sainte Menehout, 75. 

Pupton, how to make a pupton of 
ot apples, 106. 


Daince, to make a quince pud- 
ding, 216. Quince wine, 204, 
To preſerve quinces whole, 
314. To make ſyrup of quinces, 
316. Quince cakes, 319. To 
preierve white quinces whole, 
364. To make marmalade of 
quinces white, 367. 

Lure of paper pancakes, how to 
make, 105. 


R, 

Rabbits, ſauce for boiled rabbits, 
9. How to roalt rabbits, 11. 
Sauce for roaſted rabbits, ib. 
Hove to roaſt a rabbit hare ta- 
ition, ib. Jo tricaſee rabbits, 
23. To dreis Portugueſe rab- 
bits, 103. Rabbits ſurprilc, ib. 
1˙0 dre!s rabbits in caſſerole, 
104. To make aScotch rabbit, 
199. A Welch rabbit, ib. An 
Fnglifh rabbit, two ways, ih. 
10 chute rabbits, 33 
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ag., hew to ragoo a leg of 
mutton, 22. Hors: feet: 41d 
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cars, 2. A neck af val, 28. 
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29. A piece of beef, 33. Cu- 
cumbers, 113. Onions, 112. 
Oytters, io 193. Alparagus, 
115 Livers. 1b. Cauliflou ers, 
ib. Gravy for a ragco 125. 
To rago0 endive, 194. French 
beans, ib. 202. Kagoo of 
beans with a force, 202. Beans 
ragoosd with @ Cabbage, ib. 
Beans ragooed with partnips, 
203. Beans ragoced With po- 
tatoes, ib. To ragoo cclerv, 
ib. Muſhrooms, 204. A ra- 
goo Gt eggs, 205. Beans in 
ragoo, 208. 

Rain wine, how to make, 301. 
503, 

Rajpberry gam, to make, 296. 
Raſpberry wine, 305. To pre- 
ſerve raipberries, 371. 

Ratefia pudding, how to make, 
223, Io mate ratafha cream, 
292 

Red marmalade, to make, 313. 

Rilband jelly, to ma e, 295 

Rice, how to boil, 105. How 
to make a rice ſoup, 156. A 
rice white pot, 158. Rice milk, 
ib. Rice pancakes, 166, A 
rice pudding, four ways, 217, 
218. 25.1. A boiled rice pud- 
ding, 224+. cheap rice pud- 
ding, id. To maxe a cheap 
plan rice pudding, ib. To 
make cheap ba ed rice pud- 

ling, 225. A rice pudding 
baked, 252 

Rich, Mr. a diſh of mutton con- 
trived by him, 194. | 

Ron/iing, directions for, 1. 12. 

II. Te wan best, 2. 13. 
Mutton, and lamb, 2. Hou: 
lamb, 13. Veal, 2. 13. Pork, 
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faihion, 4. Geete, turkies, &c. 
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To roaſt veniſon, ro. Mutton 
veniſon faſhion, ib. To roaſt a 
tongue or udder, 11. Rabbits, 
ib To roaſt a rabbit, hare 
faſhion, id. To roait a fow! 
Pheaſant faſhion, 12. Fouls, 
14. Tame and wiid ducks, 
teals, widgeons, woodcocks, 
inines, partridges, and larks, 
io, To roait a turkey the 
genteel way, 32. Ox pa- 
lates, 44. A leg of mutton 
with oyſters, 45 A leg of 
mutton with cockles, 46. A 
turkey, 69. To roait a fowl 
with cheſnuts, 75. Chickens 
roalted with force- meat and cu- 
cumbers, 77. Directions for 
roaiting a gooſe, 84. A green 
g00ic, 85. To roaſt pigeons, 
88. To roaſt pigcons with a 
farce, 92. To roaſt a calf's 
liver, 95. Partridges, ib. Puca- 
ſants, 97. Snipes or wood- 
cocks, 98. To roaſt a cod's 
head, 174. A piece of freſh 
ſturgeon, 186. A filet or col- 
lar of flurgeon, ib. To roalt 
lobſtere, 191. 

R-ots, directions for dreſſing them, 
15. 

Rehe, how to make conſerve of 
1ed roſes, 314. Lo make ſlvrup 
of roſes, 315. To didil red 
roſe-bucs, 326. | 

Reyal fritters, how to male, 16 

R. and Reijs, I.incoinſhire 
birds, how to dreſs, 100. 19 
chule rufts, 334. 


8. 
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Sack poſſet, how to make, threz 
ways, 160, 161. to make {ac 
cream like butter, 374- 

©. in cikæ, how to make, 282. 
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Salmagundy, how to make, tw, 
ways, 120, 121. To make 
ſalmagundy for a middle diſli a: 
ſupper, 168. 

Sallad, ho to dreſs broccoli in, 
198. | 
04/51, how to broil, 176, 178. 

To dreſs a jowl of pickled fal- 
mon, ib. 4% bake lalmon, ib. 
To dreſs ſalmon au court Bouil. 
lon, 182. Salmon à la braiſe, 
ib. Salmon in caſes, 183. To 
make a ſalmon pie, 234. T9 
collar ſalmon, 235, 262. To 
cliute ſalmon, 337. Pickled 
ſalmon, 338. The Jews way 
of prelerving ſalmon, 499, 
Dried ſalmon, huw- to drefs, 

392. | 

Salop, how to boil, 244. 

Samphire, how to pickle, 278, 

Salt, what kind bett tor preſerving 
meat or vutter, 353. 

Sattins, white or Howered filks 
with gold and ſilver in thein, 
how to clean, 379. 

Sauce, how to make a rich and 
cheap fauce, Pref. ii. How to 
make ditteren: ſorts of ſauce for 
a pig 4. Sauce for a gooſe, 5. 
A turkey, ib. Fowls, ib. Ducke, 
5. Pheatants and partridges, 6. 
Larks, 1d, Dilferent ſorts ot 
ſauce tor a hare, 7. Directian: 
concerning the fauce for Reaks, 
8 Sauce for a boiled :urkev, 9: 
A boiled 'gocſe,. ib Boilcd 
ducks or rabbits ib, Diftcrent 
ſorts of ſauce for veniſon, 10. 
A white ſauce for fowls 6: 
cnickens,, 70 Mcck oye! 
ſauce either for turkics or iow? 
boiled, ib. Muſhroom fauct 

* for waite fowls of all forts, ib. 
Muſhroom tance for white fowl: 
hailed, ib. Celery ſauce either 
or roofted or boiled fowls, tur- 
Kies, partridges, Or any ocher 

game, 


F 


game, 70. Brown celery ſauce, 

71. Egg ſauce for roaſted chick- 
ens, ib. Shalot ſauce for roaſted 
fowls, ib. Cariere ſauce, 72. 
Shalot ſauce for a ſcrag of mut- 
ron boiled, ib. To dreis livers 
with muſhreom ſauce, ib. Jo 
make a pretty little ſauce, ib. 
Lemon ſauce for boiled fowls, 
ib. Sauce for a brace of par- 
ridges, pheaſants, or any thing 
vou pleaſe, 110. Fiſh ſauce 
with lobſter, 122. Shrimp ſauce 
:23, Oyſter ſauce, id An- 
chovy ſauce, ib. Gravy for 
white ſauce, 125. Fiſh ſauce 
to keep the whole year, 247. 

Sauſages, how to fry, 118. To 
make fine ſauſages, 257. Com- 
mon ſauſages, ib. Oxford ſau- 
ſages, 258. Bologna fant :ges, 
ib. Hamburgh ſauſages, 352. 
Sauſages after the German way, 
ib. 

*avolays, 257. 

Samoys forced and ſtewed, how to 
dreſs, 117. 

Scare, how to ſcare a bare, 102. 

vcate, how to make a ſcate ſoup, 
155. To crimp ſcate, 187. Lo 
tricaſee ſcate white, ib. To fri- 
caſee it brown, ib. To chuie 
ſcate, 237. 

Srallops — 4 to make of oyſters, 
192. How to ſtew, 193. 

Scotch, how to dreſs Scotch co!- 

lops, 20. To dreſs white Scotch 

collops, 21. Scotch collops à 
la Francois, 53. Scoteh chick - 
ens, 80. Scotch barlcy broth, 
132. To make a Scotch rabbit, 
136. The Scotch war to make 
a pudding with the blood of a 
gooſe, 256. To make a Scotch 
nagpals, 377. To make it 
iweet with fruit, 378. 

Seedcake, how to make, 281, 232 
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to make, for roaſted or boile- 
fowls, turkies, partridges, or 
any other game, 70. Lo make 
brown celery ſauce, 71. Iv 
ragoo celery, 203. Fried ce- 
lery, 211. Celery with cream, 
212. 

September, the product of the kit- 
chen and fruit garden this 
month, 341. 

Suct, to make a boiled ſuet pud- 
ding, 137. Suet dumplings, 138. 

$524, how to chuſe, 337. 

Shalot, to make ſhalot ſauce for 
roaſted towls, 71. For a ſcrag 
of mutton boiled, 72. 

Sheep, to bake a ſheep's head, 27. 
To dreſs ſheeps rumps with 
rice, 51. The different parts 
ot a ſheep, 329. 

Chrewhury cakes, how to make, 
285. 

Shrimp ſauce, how to make, 123. 
To broil ſhrimps, 176. 'io 
ſtew ſhrimps, 192. To grill 
ſhrimps, 199. To dreſs buttered 
ſhrimps, ib. Jo chuſe ſhrimps, 

38. 

Shropſhire pie, to make, 145. 

97c4, directions for them, 239. 

Sill, how to clean, 378. Ser 
Salti u. 

Silver lace, how to clean, 378. 

Sirloin of beet en epigram, 33. 

Sateret, to make ſkirret fritters, 
162. To fricaſec ſkirrets, 195. 
To make a fkirret pie, 230. 

Slip cort cliecſe, to make, 380. 

dmnelis, how to pickle, 
try ſmelts, 324. 
ſmelts, 337. 

£;:7pes, how to roaſt, 14. To ſal- 
mec a {nine, 98. To diese 
ſnipes in 'a ſurtout, ib. Ta 
| To chuſe 
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5.199-beolls, Carolina, how to 
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Sols, how to fricaſee foals white, 
188. o fricaſee foals rohen, 
ib. To boil ſoals, 189. To 
make a foal pic, 232. To 
chuſe Pals, 337. 

Sorrel, To drels with eggs, 196. 

Stic, vermicelli, 124 Macaroni 
ioup, ib. Soup Creſſu, ib. 
H to make a crawfiſh ſoup, 
128, 154. Soup ſanté, or 
gravy foup, 128, 250. A 
green peas ſoup, two ways 
129. A peas ſoup for winter, 
two ways, 130. A cheſnut 
ſoup, ib, Hare ſoup, 131. 
Soup a la Reine, ib. Partridge 
ſoup, 133. Portable ſoup, 134. 
Rules to be oblerved in making 
ſoups, 135. To make peas 
foup, 152, 250. A green peas 
ſoup, two ways, 152, 153. Lo 
make ſoup meagre, 153. An 
onion ſoup, ib. An eel 7 
154. A muſcle ſoup, 155. A 
ſcate on thornback ſoup, ib. An 
oyſter ſoup, 156. An almond 
ſoup, ib. A rice ſoup. MA 
barley ſoup, 157. A turnip- 
ſoup, ib. An egg ſoup, ib. To 
make Spaniſh Peas ſoup, 355. 
Onion bbup the Spaniſh way, 
ib. Milk ſoup, ib. 

Sour crout, how to make, 388. 

Shani + fritters, to make, 38 1. 

Syinacl, how to dreſs, 15, 199. 
T9 dreſs ſtewed ſpinach and 

eggs, 200 How to boil ſpinac! 
when you have not room on the 
fire to do it by itſelf, ib. How 
to make a ſpinach pudding, 
225 

Spoonful pudding, 
220. 

Stag 's heart watcr, how to make, 
385.7 
Steaks, how to broil, 7. Dircee- 
tions concerning the ſauce for 
ſteaks, 8. ow tu make a ſtcak 


how to make, 


Stock 22 to dreſs, 309: 
Ste, to ſtuff a r= or fi 
& 


pudding, 138. Beef ſteaks af. 
ter the French way, 382. 


Steel, how to keep from ruſtine, 


378. 


Steeple cream, to make, 290. 
Stertion ( Naſiertium) buds, to 


pickle, 276. 


Stew, how to flew ox palate, 


To ſtew a turkey or fowl, 5 32. 
To ſtew a knuckle of veal two 

way's, ib. Beet ſteaks, 39. To 
llew a rump of beef, two Way's, 
40, 41. A rumpot beet or the 
briſket, the French way, ib. 
Beef gobbets, 42. Ncats torguc: 
whole, 43. A lamb or calf's 

head, 55. A turkey or fo], 
in celery ſauce, 71. A turkey 
brown, two ways, 73. A pretiy 
way of liewing chickens, 79. 
To ſtew chickens the Dutch 

way, 81, To ftew chickens, 
ib. Ducks alamode, ib. Gib- 
lets, 86. To ter pigeons, 94. 
A ltewed pheaſant, 97. A hare, 
102. Iofteiw cucumbers, 113. 
201, 211. Stcwed peas and 
lettuce, two ways, 116, To 
llew led c2 bbage, 117. Sa- 
voys forced and lowed. ib. 
To ſtew pears, 167. To ſtew 
pears in a ſauce- pu u, 8 0 
ew pears purple, ib. Pip- 
pins whole, ib. A brace of 
carp, 171. Ta ſtew cod, 174. 
Eels, 180. To few cels win 
broth, ib. To ſtew e 

ſuri:mps, or crawhih, 192 To 
fiew mulcics, three wa 29 1 
103 Ocollops, 10. To fen 
ſpin eh and eggs, 200. 10 


Foy parinip: iy Fo 


Seil, ow to uſe the ordinary ſitu, 


325. 
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mutton, 50. Þ'o itn a chine 9! 


pork, 64. 


Sturgeon, 
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Hurgeon, how to roaſt a piece of 
freſh ſturgeon, 186. To roaſt 
a fillet or collar of ſturgeon, 
ib, To boil ſturgeon, 187. 
How to chuſe ſturgeon, 337. 

Suckers, to pickle, 277, 324. 

Sugar of Pearl, how to make, 


359. To clarify ſugar after 


the Spaniſh way, 381. 

Surfeit water, to make, 327. 

$:veetbreads, how to fricalee, 25. 

 Sweatbreads of veal a la Dau- 
phine, 60. Another way to 
dreſs ſweetbreads, 61. Sweet- 
breads en Gordi neere, ib. 

$:veetmcat pudding, how to make, 
223. 

Hllabubs, to make whipt, 293. 
To make everlaſting ſylla- 
bubs, ib. To make a ſolid 
ſyllabub, 294. Fine ſyllabubs 
from the cow, 298. 

Hringed fritters, to make, 163. 

Syrup of roſes, how to make, 315. 
How to make ſyrup of citron, 
ib. To make ſyrup of clove 
gilliflowers, ib. To make ſy- 
rup of peach bloſſoms, ib. Lo 
make ſyrup of quinces, 316. 


T. 


Tanſey, to make a tanſey two 
ways, 169. To make a bean 
7 209. A water tanſey, 
ib. 

Tarts, how to make different ſorts 
of tarts, 149. To make paſte 
tor tarts two ways, 150. 

Teal, how to roaſt, 14. 

Tench, how to fry, 173. To 
chuſe tench, 337. 

Thornback foup, how to make, 
155. To fricaſee thornback 
White, 187. To do it brown, 
188. To chuſe thornback, 


337. 
Mruſb, how to chuſe, 335. 


* — 


Thruſh, how to make a liquor 
for a child that has the thruſh, 
246. 

Toaſt, to make fried toaſts; 151. 

Tongue, how to ball, g. To roaſt, 
11. To dreſs a tongue and ud- 
der forced, 43. To tricaſee 
neat's tong ucs, ib. To force 
a neat's tongue, ib. To ſtew 
neat's tongues Whole, ib. To 

pot a cold tongue, 259. To 
pot tongues, 260. A fine way 
ro pot a tongue, 1b, To pickle 
tongues, 353. 

Tort, how to make a tort, 147. 
To make tort de moy, 149. 
To make a buttered tort, 299. 

Treacle water, how to make, 326. 
Lady Monmouth's way, 395. 

Tremblongue beef, 32. 

Trifle, how to make, 294. 

Trite, how to flicaſee, 24. To 
fry tripe, ib. Tripe a la Kil- 
kenny, 25. To roaſt tripe, 65, 
To preſerve tripe to go to the 
Eaſt Indies, 391. 

Trout, how to chuſe, 337. 


Truffles and Morels, good in ſauces 


and ſoups, 22, How to ule 
them, ib. 

Turbot, how to boil, 177. How 
to bake a turbot, 178. To 
chuſe a tutbot, 3%. 

Turkey, how to roaſt, 5, 13, G9. 
Sauce for a turkey, 5, 16, 70, 
125. Sauce fora boiled turkey, 
9. Turkies may be lured, 12. 
To roaſt a turkey the gentcel 
way, 32. To ſtew a turkey, ib. 
To ſtew a turkey in cellery 
ſauce, 71. To drels a turkey 
or fowl to perfection, 72. To 
ſtewa turkey brown two ways, 
ib. To joule a turkey in imi— 
tation of ſturgeon, 264. To 
chuſe a cock or hen tukey, 
or tu key poulis, 334. A tur- 


F, t key, 
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key, Kc. ifjelly, 348. A tur- 
key fiutted aſter the Ham- 
burgh way, 383. Chickens 
and turkies the Dutch way, 1b. 
Turnips, how to dtels, 16. How 
to make turnip ſoup, 157. 
How to make turnip wine, 


Tit, how to dreſs a turtle the 
Weſt India way, 344. Au- 
other way, 346. Jo make a 
mock turtle, 3;7. 


V. U. 


Varniſh, a ycllow, how to make, 
377. A pretty varniſh to co- 
lour little baſkets, bowls, or 
any board where nothing hot 
is {et on, 378. 

Lider, how to roaſt, 11. 

Val, how to roaſt, 2, 13. To 
draw veal gravy, 19. To dreis 
a fillet ot veal with collops, 21. 
To fricaſce veal, 23. To ragoo 
a neck of veal, 28. To ragoo 

a breaſt of veal; ib. Another 
* ay 8 * 
veal, in hod: ge- podge, ib. To 
collar a breaſt of cal, zo. 
To ſtew a knuckic ot veal, 
two ways, 32. To dreſs veal 
olives, 38. Jo dieſs veal a 
la Bourgeoiſc, 55. A diſguiſ- 
ed leg of veal and bacon, 56, 
Loin of cer], en epigram, ib. 
To make 7 pill, vr of veal, ib. 
To dre bomb arded veal, 57. 
To make vcal rolls, ib. Fo 
make olives of veal the French 
way, ib. To mike « favoury 
diſh of veal, ;8. To make 
vel. A tule 
der Of Pie amontcſe, 
12. To den {Vent DICAUuS 
veal a la ID; auphin. „60. How 
to mince veal, 118. To fry 
cold veal, 119. To toſs up 


fi UCL, 59. 
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10 drels a breaſt of 


cold veal white, ib. To make 
a florentine of veal, 120. To 
make veal gravy, 127. To 
make a ve: y fine {weet veal 
pie, 140, 1 wo other wars tc 
make a veal pie, ib. To bol 
a ſcrag of veal, 239. To wince 
veal for ſick or weak People, 
242. To collar a breait ot 
veal, 261. How to make mar- 
ble veal, 262. How to make 
veal hams, 264, To chuſe 
veal, 330. | 


Veniſon, how to roaſt, 10. Dif. 


tcrent ſorts of ſauce for veni— 
ſon, 1b. How to ) Keep veniſon 
ſivect, and make it freſh when 
it ſtiuks, 11. Jo make a pret- 
ty diſh of a breaſt of veniſon, 
62. To boil a haunch or neck 


of veniſon, ib. To haſh mut- 


ton like veniſon, 120. To 
moke a veniſon paſty, 146, 
To make fea veniſon, 257. 
To pot veniſon, 259. To 
chuſe veniſon. 332. The ſca- 
ſon for veniſon, ib, 


Fermicelli, how to make a vermi- 


celli pudding, 138. How to 
make vermicelli, 320. 


Vineesleaf” fritters, how to make, 


F:nezar, how to WANG, 
Uxbridge cakes, how ma 


102, 


W. 


ifers, how to make fruit wa- 
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u hite, ib. 


ſers of codlins, plums, See. 
TO mV white watc x" 
369. Fo mike brown waters, 
1b. To make gooſeberiy Wir 
fere, 361. Orange waters, 
304. Fruit waters, 268. 
a' ms, how to pickle green, 
268. How t pickle them 
To pickle them 
blacks 


359 


ID 
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lack, 269. How to preſerve 


white wandte, 318. Je pre— 
ſerve walnuts green, ib. How 
to keep wants all the year, 


323% tien to make waluut 
vr "44 7” - 
water, © s y © : 
I} ater, how to make water- 
f . * 1 3 * 3 8 
jfokwtY, 1, Id make 0. 
ter anſef, 2009. 10 make 
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Buttered 


chicken wate . 
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water grucl, 243. 


VV; ter ry 7 4: 4 Good . x 1 
Larley Larter, 2457 Walt 
waer, 325. Trea le ua Ls 


32 Bla. 7 cherry Waicr ib. 
Hy: torncal 3 10. . 
role water, ib. feit-water 
327. Mik water, 328, 3 
The ſiag's heart water, ib. 
Angelica water, ib. Cor zal 
poppy Water, 380. 

Weaver fiſh, how to broil, 177. 
Welch rabb? 7: how to make, 196. 
I (fliminfter fool, how to mae, 

159. 

Mes phalia. See Hams. 

Il eat ears, how io chuſe, 324. 

pt cream, how to make, 293. 
To make whipt ſyllabubs, 1b, 

Ji hiſe got, how to make, 158. 

o make a rice white pot, ib. 
To make white tritters, 63. 


A” 
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A white pear-plum pudding, 
216, White marmalade, 312. 


SEELEY . 
White bait, to dteſs, 324. 


X. 


B'litings, how to boil, 176. How 
to chuſe, +338. 

I igeons, how to roalt, 2-4 To 
il. 100 

I!7s, To 10 light wige, 286. 
How to make very g wood wigs, 
ih. Another way to make good 
wigs, 568. 

Line, how to mike raiſin wine, 
301, 3563. Tomabeclder wine, 
20. Jo make orange wine, 

Orange wine w' 'th raiſins, 

„ Lider-flower wine, ib. 

ονοÜõ i wine, ib. Currant 

wing, 303. Cherry wine, ib. 

Birch wine. ib. Quins e wine, 


384. Cowſlip wire, b. Tur⸗ 
nep vine, 285. Raſpberry 
wine, ib. Blackberry wine, 
305. 


ILvefcechs, how to roaſt, 6, 14. 
To telmee a woodcock, 98. 
Voodeucks in a ſurtour, ib. 
To bu woodcocks, 99. To 
chule Woodcocks, 335. 


V 


| To | 
Na dumplings, how to make, 
225, To preſerve vealt for 
ſeveral months, 310. 
Yellow warn 5 to Marc, 
Zorihire Chriſtmas pie, 
Vo. tire, hy 
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